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TEE: PAK brings anew source 
of cellulose casing supply / 


Supreme in Quality ... 
-.-.and Prices In Line! 


*TEE-PAK” casings are transparent, with remarkable ” strength 
and “stretch” and contractive properties. They offer substantial 
SAVINGS in production costs; and improved attractiveness which 
makes it easier to sell your sausage. 
PRINTED “T —— casings enable you to label and ——_ 
your product . to build repeat orders and good-will 
The Mark of H : i 


superior quality of our imprinting and the FREE DESIGNING 
Quality Sausage SERVICE we offer, open a new era in sausage merchandising. Let 

We have developed new and us tell _— about it. . ' 

improved printing hele With the advent of “TEE-PAK”.. . exclusive contracts for cellulose 

“TEE-PAK” casings. Send us a casings are no longer necessary. " We invite you to investigate our 

sample of your product and 


Soke gules wabrait el product, prices and quantity discounts. 


tout char TRANSPARENT PACKAGE COMPANY 


1019-1025 WEST 35th STREET, CHICAGO, U. S. A. 


Mrite for Sram ples and Price Lat Wo. 34 














MEAT CANNING 
MACHINERY 


The 


BUFFALO 
Grinder 


Illustrated Left 


Equipped with special feed 
screw, knives and plates 
is used for cutting fresh or 
parboiled beef. 








BUFFALO BUFFALO 


Rotary Meat Cutter Frozen Meat Slicer 


Cuts boned fresh beef into strips Will slice 6,000 to 10,000 
for parboiling. Equipped with 
eleven circular knives spaced 2” 
apart. preparatory to parboiling. 


WRITE OR WIRE FOR FULL INFORMATION AND PRICES 


JOHN E.SMITHS SONS CO. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 

oleae Canadian Office: 189 Church St., Toronto, Ontario 


pounds of frozen beef per hour 
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FRYING AND BAKING 


piescale 


PURE PORK 


SAUSAGE 





Packaging in THE MODERN TEMPO 


OOD DESIGN and appropriate color treat- 
ment speak a language any buyer under- 
stands. There’s something to be done for the 
most ordinary product which will make its pack- 
age distinctive—make it say: ‘‘Take me home, 
I’m good.” That’s merchandising applied to 
packaging. 
For the past 29 years The Continental Can 
Company has, with marked success, cre- 
ated modern, useful containers and re- 
built old types into new. 





We haven’t found any substitute for vigorous 
simplicity, nor for pleasing color contrasts, good 
visibility, designs which register on one’s memory. 
These we believe to be fundamental—just as 
fundamental as convenience, protection and 
utility. 


If you would really be interested in seeing what 
a Continental packaging analysis-is like and how 
we would apply the above principles to 
your own product, why not write, wire 
or phone to our nearest sales office? 








™ | CONTINENTAL CAN COMPANY 


NEW YORK CHICAGO SAN FRANCISCO 
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PROCESS EQUIPMENT 


Of Carbon, Alloy or Clad Steel — Welded or Riveted 


Fabricated to Your Order 















COMPLETE PRODUCTION FACILITIES 


An organization with more than fifty years’ experience 


in building Pressure Vessels and Fabricated Plate 
Work. 


Boiler Shops, Welding Shops, Pattern Shops, Foundry, 
Machine Shops. 


Plate Bending Press capable of bending plates cold up 
to 4 inches thick. 


Perfected fusion welding technique. 
Class I Welders. 

Furnace for stress relieving. 
300,000-Volt X-Ray Machine. 
Chemical and Physical Laboratory. 


C-E Process Equipment can be furnished 
welded or riveted, as desired. Material may be 
carbon, alloy or clad steel. Vessels may be any 
dimensions up to shipping clearance limits. 
Equipment fabricated to order. 


+ 
- 
ot 
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Jacketed Rendering Tank 


CON IBIUS yal ON RENN GIN EER LN (GREO NV TEANN premlIN( 


200 Madison Avenue, New York,N.Y.  . ‘ Canadian Associates, Comb 
MANUFACTURING PLANTS: 





ion Engineering Corporation, Ltd., Montreal 

The Hedges-Walsh-Weidner sehibiiiin Chattanooga, Tenn.; Coshocton Iron Company, Monongahela, Pa.; 
Raymond Brothers Impact Pulverizer Company, Chicago, Illinois. 

C-E PRODUCTS: Pressure Vessels, Fabricated Piate Work, All Types of Pulverized Fuel Syst » Mechani 


1 Stokers, Boilers, Complete 
Steam Generating Units, Water Cooled Furnaces, Economizers and Air Heaters. A-155a 
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Cash in on Edible Offal Now! 


No. 398-A “BOSS” 
SAFETY CATTLE 
HEAD SPLITTER 
The knife control can be set to 
operate continuously or it can be 


set to make only one complete 
stroke. 





The safety control push button 
on the right stops the knife in- 
stantly at any position. 


Motors are ‘splash-proof ball 
bearing type with magnetic disk 
brake. 











| 


Prompt Shipments for Emergency Relief 


No. 393 “BOSS” —— 
TRIPE WASHER Re 


The improved design of 
this machine makes it the 
sturdiest and most sani- 
tary. 

The telescope cover re- 
tains the heat and fog and 
condensation. 


The motor is direct- 
coupled to worm-gear -re- 
ducer. The friction clutch 
permits rotating of cylin- 
der to desired position. 








The Cincinnati Butchers’ Supply Corporation 


3907-11 S. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Dlinois Sausage Making, Rendering Cincinnati, Ohio wacoonuar a 
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60.3% Water | 
in Pork Loins 













4q Only a Wrapper That’s BOTH 
Grease-proof and Insoluble 
* can give 100% protection 


e ET’S LOOK squarely at this matter of wrapper- 
e protection for meats. All meats contain a large 
60 percentage of water. Pork Loins, for instance, average 
. (aaa 60.3% water. What, then, is the first requirement for 
. a wrapper that will really protect that loin? It must 
. protect that water content. It must be zmsoluble. It must 
50 be able to keep its full strength when wet. Otherwise, 
ll pl it will disintegrate, tear, go to pieces, and fail in the 
k very purpose for which it was used! 
| ’ 
Bl ian A Wrapper that’s ONLY grease- 
i proof is doing only HALF a job 
4 e f | Patapar is absolutely grease-proof. But that’s only HALF the 


job it does. It is also insoluble—won’t go to pieces when wet. 
So, no matter how moist it becomes, it protects the moisture- 
content of meats with unvarying faithfulness. And, since the 
prime purpose of a wrapper is to PROTECT, why compro- 
mise? Why not always insist on a wrapper that can be 
depended on to give 100% protection? Like Patapar. 
™ Paterson Parchment Paper Company, Bristol, Pennsylvania. 
=) Sales Branch Offices: New York, Chicago, San Francisco. 





Average Composition 
of Pork Loins 





10 WATER - + + 60.3% This is the third of a 
_ PROTEIN . . . 19.7% series of factual adver- 
i > A tisements on the water- 
MINERALS. . . 1.0% content of typical and 

100% popular foods. 


Figures from U.S. Dept. of Agriculture, 
Ofhce of Experiment Station. 
"The Chemical Composition of 
American Food Materials.” 


atapar 














Most users of printed Patapar display this nation- 








ally advertised Keymark on their wrappers . . « THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 

fe show their customers that they ave using the 

nest protection. It ties in with Patap nmsumer 

tducationaladvertising in national publications, THE WRAPPER THAT’S BOTH GREASE-PROOF AND INSOLUBLE 
—— such as Saturday Evening Post, Fortune and Time. 
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shows another way “Wear-Ever” Aluminum 


cuts your costs...improves products 
WEAR-EVER 


ALUMINUM 
Cc 


@ Take 2 pieces of metal, one Aluminum and one of ordinary Sy 








; . TRADE MARK 
metal. Hold them in the flame. You'll drop the hot Aluminum —— 





quickly! For Aluminum transfers heat fast. Thus, in your process- 





ing “Wear-Ever” Aluminum carries the heat quickly to every 
part of the pan or kettle. It evens-up the heat... avoids hot spots. 

You profit two ways. First of all, Aluminum cuts cooking and 
baking time...thus helps reduce shrinkage...and saves fuel. 
Second, your products have more eye-appeal and taste-appeal, 
because of the beautifully even browning ...and because 
quick sealing holds the moisture and goodness IN. 

“Wear-Ever” packing plant utensils are seamless. They are 
sanitary as glass in freedom from contamination. They resist 
the action of meat acids; can give no taste. Because Aluminum 
is NON-RUSTING it can't cause “spotting;” won't impart color to 
your products. Aluminum equipment is lighter, easy to handle, 
yet exceedingly strong. It will never need tinning. 

It will be easy for you to prove these points: Install one “Wear- 


Ever” kettle, or a few meat-loaf pans, or meat-spreading pans 





alongside your present equipment. If you do not have our 
catalog and prices write THE ALUMINUM COOKING UTENSIL wz 
COMPANY, Desk |-470, 11th Street, New Kensington, Pa. #2= 


“Wear-Ever’ EVERYTHING IN 


ALUMINUM COOKING UTENSILS ALUMINUM FOR THE 


' THE STANDARD: MADE OF THICK HARD SHEET ALUMINUM PACKING HOUSE 
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South Haven, Michigan. Dock Fire 1934 


4,000,000 LBS. PULP, UP IN SMOKE 


i AY | ») Even this costly fire, which destroyed many tons of special 
a imported pulps, did not disrupt KVP service. Other ware- 


M 4 AT houses held ample reserves. Here, too, at the mill there 


"stand-by" boilers—two of this and two of that. 
PROTECTION . 


When you want your paper, you get it. Only disasters of 


PAPERS 


very major importance can delay your order. 


This dependable service is yours when you tie up with KVP. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT (Kalamazoo County) MICHIGAN 
Week ending September 22, 1934 Page 9 
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Good Reasons 


why you should use 
ARMOUR’S LIQUID SOAP 


Ou hk WN = 


Soap content specified. You know ex- 
actly what you're getting. 


You buy direct from the manufac- 
turer. 


Concentrated form permits reducing 
to your own requirements. Economy! 


500 branches provide facilities for 
prompt shipment and excellent service. 


Rigid laboratory control of manufacture 
constantly maintained. 


Made in 3 strengths — you can select 
the most logical for your particular use. 


for smaller consumers 


Where small amounts are required or it is 


impractical to reduce and handle concen- 


trated liquid soap, our 15% soap is ideal — 
and you still have the advantages indicated 
above under |—2 —4—5—6. 


ARMOUR’S LIQUID SOAP 


ARMOUR ano COMPANY - Industrial Soap Division - 
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Why pay freight 


on water? 


Buy liquid soap in 
concentrated form 


Armour’s Liquid Soap is available in concentrated 
form; it can be reduced with distilled water in your 
own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages go 


with the purchase of Armour’s Liquid Soap (see list at 
left). 


Armour’s Liquid Soap —both Amber and Green — is 
made from selected, refined cocoanut oil and is pleas- 


ingly scented. It contains no free caustic and is 
guaranteed to be absolutely pure. 


Send today for details and our dispensers-at-cost 
offer. 










CLEAN 
SANITARY 
NO WASTE 
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More Pork Sausage Will Be Merchandised 
In Packages This Season 


RISP, cool days are not far ahead. With them 

will come greater consumer demand for pork 
sausage. The sausage manufacturer wants to get 
his share of this increased business. 

Pork sausage is bought because consumers like 
its distinctive flavor as such or in combination with 
other foods—hot cakes and maple syrup, for ex- 
ample. Of first importance in winning consumer 
demand, therefore, are quality and flavor that will 
satisfy. 

While these are the foundations on which profit- 
able sausage volume is 
built, they are not in 
themselves sufficient to 
build profitable volume. 
This is the lesson taught 
by the experience of the 
past two or three years. 


To Recover Lost Volume 

In some sections of the 
country considerable sau- 
sage volume had been lost, 
both to packers and sau- 
sage manufacturers. 
Economic conditions were 
mainly responsible. Due 
to low prices for farm 
products, and in the 
effort to increase income, 
many farmers went into 
hog butchering and sau- 
Sage manufacturing, the 
meat finding its way into 
consumption through 


As the pork sausage season opens manu- 

facturers are faced with high hog and pork 

prices, which means higher sausage prices. 

To get and hold trade quality and mer- 

chandising methods must be maintained. 

Product identification should be a key 
policy. It is discussed here. 





WHO MADE THIS PORK SAUSAGE? 


If it pleases the consumer, no one will get the credit for a good 
product. If it displeases, any packer or sausage manufacturer 
may get the blame. MQ@QRAL—Identify your sausage. 


retail stores and sales direct to consumers. 

Sausage made in retail meat shops and by amateur 
sausage makers also increased in volume. Practi- 
cally all this sausage, as well as that made on the 
farms, was produced to “sell at a price,” further re- 
ducing prices that were already touching rock 
bottom. 

Many packers and sausage manufacturers tried 
to meet this price competition and maintain volume. 
In some cases, as a result, price of fresh pork sau- 
sage went so low that ratio of packaging cost to 
cost of finished product 
was so increased that 
many processors discon- 
tinued use of any form of 
packaging. 


Must Get More This Year 


In doing this they 
played right into the 
hands of their temporary 
competitors. 


Pork sausage, both link 
and bulk, had largely 
been sold without label- 
ing. Only a limited quan- 
tity has been identified 
by carton or wrapper. 


It is now generally ad- 
mitted—even in the meat 
trade—that if you want 
to get and hold trade on 
the basis of the reputa- 
tion of your product, the 








consumer must be able to identify it. 
Cost of identification is justified on this 
ground, if for no other reason. 


Hog shortage now evident will in- 
crease hog and pork price levels, and 
to that extent already has helped the 
sausage business. It will also help the 
sausage maker to get a price for his 
quality product. 


Pork sausage manufacturers must 
ask a higher price this year, and the 
only way they can get it is with a qual- 
ity product properly identified and at- 
tractively merchandised. The consumer, 
even today, readily responds to such 
selling appeal, and will pay the price 
to get the product she wants. 

Here is where packaging comes in— 
to insure identity of quality product— 
and it is now being extended even to 
bulk pork sausage. 


Packages for Link Sausage 


So far as link pork sausage is con- 
cerned the sausage manufacturer’s use 
of wrappers and packages is limited to 
transparent papers and _ parchment, 
printed or plain, and to cartons, or a 
combination of these. All of these con- 
tainers are popular and in wide use in 
the meat industry. 

For packaging pork sausage meat, 
however, there is a wider range of con- 
tainers to choose from, including fiber 
cups, cartons, parchment, transparent 
wrappings, cloth bags and printed cellu- 
lose casings. 

The fiber cup has long been a favorite 
with pork sausage manufacturers. It 
affords excellent protection, is very at- 
tractive when printed in colors, and is 
convenient for the retailer and the 
housewife. When it is desired that the 
product be visible, cups with windows 
of transparent cellophane are available. 

Cartons are available in a large 
variety of styles and sizes, and may be 
either printed or labeled. Usually the 





STYLED TO GET ATTENTION. 
Wrapping in printed Cellophane and pack- 
ing in a display carton is a popular 
manner of offering linked pork sausage 
for sale. When this style of packaging 
is used it pays to give extra attention to 
general carton and label design, so as to 
get greatest attention value and sales 

appeal. 


sausage meat is molded into 1-lb. bricks 
and wrapped in parchment or grease- 
proof paper before being placed in the 
carton. 

Sausage in brick form is convenient 
for the housewife to slice for frying, 
and in many localities this product in 
wrappers and packages is very popular. 


Identifying Sausage Meat. 


Parchment paper is widely used for 
pork sausage meat. Usually it is 
printed with the name of the product 
and the manufacturer. In some cases 
printing is done in two or more colors, 
particularly trade marks and labels. 
Packages of sausage meat wrapped in 
parchment printed in colors make a par- 
ticularly attractive display in the show- 
case. 


When transparent wrappings are used 





CONTAINER POPULAR FOR MANY YEARS. 


Fiber cups are widely used as containers for pork sausage meat. These Kleen Kups 
give maximum protection to the product. Printed in colors they make very 
attractive packages. P 
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for pork sausage meat they usually are 
printed. Quite often narrow bands of 
printing are extended two ways of each 
wrapper to imitate ribbon ties. 

The cloth bag usually is printed and 
used with a paper inner liner. Many 
packers and sausage manufacturers 
stick to this package, finding it satis. 
factory in every respect. Used with a 
label printed in two or more colors it is 
a very attractive container for pork 
sausage meat. 


While many cloth bags are used for 
1-lb. packages of sausage, their more 
general use, perhaps, is for larger units 
—2,3 and 5 Ibs. Both parchment and 
greaseproof papers are used for inner 
liners. Some packers close the bag by 
tying with colored string. Others close 
with a wire staple applied with a foot 
power machine. 


Cellulose Casings Popular. 


The cellulose casing in 1-lb. sizes has 
become very popular for pork sausage 
meat. In addition to performing the 
functions of a good trademarked con- 
tainer—full protection for the product 
and responsibility for quality and con- 
ditions of manufacture—these contain- 
ers also afford a view of the products 
packed in them. 


Consumer acceptance of sausage 
meat in these containers has been re- 
ported very good. Retailers say house- 
wives like this style of container be- 
cause of the convenient size and shape 
and the ease with which patties may be 
prepared for the pan by slicing. 


fo - 


MILWAUKEE BOOSTS SAUSAGE. 


More than seven and a half million 
pounds—3,750 tons—of sausage will be 
eaten by Milwaukee residents during 
the current year if present consump- 
tion rates are maintained throughout 
the coming four months, according to 
Walter Frank, president of Frank and 
Company, and vice chairman of the 
governing committee of the National 
Organization of Sausage Manufac- 
turers, a division of the Institute of 
American Meat Packers. 


“Milwaukee long has been noted for 
its fine sausage, local products for 
years being popular from the Easter 
to the Western seaboard,” Mr. Frank 
stated. “Local manufacturers have 
pioneered in the presentation of new 
or improved products and have achieved 
a reputation for fine products unex 
celled anywhere. Braunschweiger liver 
sausage first was introduced in this 
country by a Milwaukee manufacturet. 
It now is one of the most popular vé 
rieties sold. 

“Just as it has been outstanding it 
sausage production, Milwaukee als 
consumes more sausage than any othe? 
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city of comparable size,” Mr. Frank 
said. Some 30 firms, producing an- 
nually well over twenty-six million 
pounds of sausage, now are in opera- 
tion in Milwaukee. Several of these 
have been prominent in the industry 
for more than a half century. Some 
of the older firms include Frank and 
Company, founded in 1860 and the old- 
est sausage firm continuously in opera- 
tion in the United States; Weisel and 
Company, established in 1881; Fred 
Usinger, 1880; Charles Hess Sausage & 
Provision Company, 1889; Frank Schaaf 
Company, 1899, and Fred E. Lins, 1906. 

“Sausage production throughout the 
United States this year has increased 
about 14 per cent over that for last 
season,” Mr. Frank concluded. “Of this 
increase, Milwaukee has had its propor- 
tionate share and the consumer trend 
at the present is toward the better 
grades of sausage.” 


————— 


PREVENTING RANCIDITY. 


Meat packers and sausage manufac- 
turers who have had trouble with prod- 
uct turning rancid in retail stores will 
be interested to know that the rays of 
light at the blue end of the spectrum 
are responsible for much of the spoilage 
of food commonly termed rancidity, ac- 
cording to the U. S. Department of Ag- 
riculture. 


This conclusion was arrived at while 
following up investigations started 
three years ago. These showed that 
chlorophyll green wrappers retard the 
development of this kind of spoilage 
almost as well as does the total exclu- 
sion of light. 

The original tests were made with 
the object of finding some kind of con- 
tainer or wrapper that would greatly 
retard or entirely prevent the develop- 
ment of rancidity in oil-bearing foods. 
When chlorophyll green and_ black 
showed their superiority, the next step 
was to learn how the various light rays 
behaved in this respect. 

Black wrappers exclude all light, but 
black is not desirable for commercial 
use, so the department has recommend- 
ed chlorophyll green, which gives al- 
most as good results. Following is a 
list of colors in the order of their de- 
sirability for protecting foods: Black, 
chlorophyll green, medium red, orange 
red, red, dark yellow, tinted yellow, 
blue. At the end of the test, however, 
rancidity had developed with all wrap- 
pers except the chlorophyll green and 
black. 

Aluminum foil, which had been used 
in comparisons with the various colored 
wrappers, was also found efficient in 
protecting both animal and vegetable 
oils and fats from rancidity. This is 
natural, as this material excludes all 
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DOUBLE 


a package builds good will. 


PROTECTION FOR QUALITY PRODUCT, 


Linked pork sausage wrapped in vegetable parchment and inclosed in a carton. 


Such 


Evident care to deliver meat in best possible condition 


is worth while as a means of winning permanent customers. 


light. Tin foil gave equally good re- 
sults but is more expensive. Where 
visibility is not necessary in a wrapper, 
foil seems to meet the requirements. 
When properly sealed it excludes mois- 
ture as well as light, and retards tem- 
perature changes. An additional fea- 
ture of foil is that it reflects most of 
the light that falls on it and thus to 
that extent protects the product from 
heat as well as moisture, both of which 
are contributive factors in spoilage. 


particular mechanism present in oils 
and fats which produce rancidity re- 
quire the presence of light to catalyse 
or start the reaction. The remedy for 
spoilage of this kind may be found in 
the proper packaging of fatty and oily 
foods so as to protect them from light.” 

If green is to be used in packaging, 
it is important that the one particular 
green be chosen which excludes the 
active rays that cause spoilage. Just 
because the wrapper is green is no as- 





NEW CONTAINER FOR PORK SAUSAGE, 


Sausage meat in the Visking “Pattette.’’ 


This container sets off the 


meat to good advantage and is a convenience to the housewife in that 
the casing is marked to eae * ——- for frying of patties of equal 
thickness. 


Oxidation goes on in the dark as well 
as in the light, but the character of the 
oxidation is different. Oils and fats 
which are exposed to light become ran- 
cid when the peroxide formation reaches 
a certain value. The protected oil, on 
the other hand, may develop an even 
greater peroxide value and still show 
no signs of ordinary rancidity. 

When the protected oils are subse- 
quently exposed to light, they, too, be- 
come rancid. “This is good evidence,” 
the department says, “to show that the 


surance that it gives adequate protec- 
tion against the development of rancid- 
ity. 
y asia 
HOW TO HANDLE: LARD. 

One of the most important details in 
lard manufacture is its proper han- 
dling after rendering. All steps in lard 
manufacture are explained in detail in 
“PoRK PACKING,” :a new test book by 
The National Provisioner for the meat 
packing industry. Write for informa- 
tion. 
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Illinois State Relief Will Can 


Hamburger and Make Mettwurst 


PPROVAL of the $600,000 appro- 
priation for carrying out the meat 
canning program of the Illinois Emer- 
gency Relief Commission was given by 
Washington on September 15. These 
plans include the slaughter of 1,338 
head of cattle daily, or 32,450 head per 
month, which totals 25,097,000 lbs. of 
live weight. In addition, 1,000,000 lbs. 
of boned beef have been received by the 
Commission from the Federal Surplus 
Relief Corporation for the manufacture 
of sausage. Awards have been made 
for both the sausage and meat canning 
programs. 

Awards for slaughter of cattle to be 
used for canned meats have been 
granted as follows: 

Chappel Brothers, Rockford, IIll., 800 
head per day. 

Ottawa Packing Co., Ottawa, IIl., 350 
head per day. 

T. F. O’Connell, Decatur, Ill., 150 head 
per day. 

Empire Packing Co., Chicago, IIl., 38 
head per day. 

The canning of this meat has been 
awarded as follows: 

Chappel Brothers, Rockford, IIl., 4,000,- 
000 Ibs. canned weight. 

Gibson Canning Co., Gibson and Normal, 
Ill., 2,675,704 lbs. canned weight. 
Chappel Bros. are horse meat and 

dog food canners and Gibson Canning 

Co. are vegetable canners. 

The meat will be canned as ham- 
burger, with onion and seasoning added, 
so that it will be ready for cooking as 
soon as the can is opened. The Com- 
mission feels that canning the meat as 
hamburger gives greater variety in the 
ways it may be served—as meat pat- 
ties, as hash or in combination with 
other foods such as sphaghetti or rice. 

All this product is for relief distribu- 
tion and will not go into commercial 
channels. 

Awards for Relief Sausage. 

Awards have been imade for the 
manufacture of 800,000 lbs. of sausage 
by the Illinois Emergency Relief Com- 
mission, 1,000,000 Ibs. of boned beef 
having been allotted them for this pur- 
pose by the Federal Surplus Relief Cor- 
poration. 

Chas. Hollenbach, Inc., Chicago, will 
manufacture 450,000 lbs. of sausage and 
Reliable Packing Co.. Chicago, 350,000 
Ibs. 

The sausage will be manufactured in 
the form of 1-lb. mettwurst. Each sau- 
sauge will be wrapped in a paper bag, 
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which also contains careful instructions 
as to its use and various ways of serv- 
ing. The sausage will be packed in 
cases, 50 lbs. to a case. 

Sausage manufacturers must supply 
their own casings, spicing and smoking. 
Manufacture of this product will start 
at once. 

— 
PRODUCERS GET $700,000,000. 

During the eight months of 1934 
packers have paid $700,000,000 more for 
livestock slaughtered in federal in- 
spected plants than in the same perio¢ 
of 1933, the Corn Belt Farm Dailies 
reported this week. 

During August the amount paid for 
livestock by federally inspected plants 
was in the neighborhood of $3,300,000 
daily, the total for the month exceed- 
ing $100,000,000 which was the great- 
est monthly total in several years. 

Money paid farmers for slaughter 
stock during the month, exclusive of 
corn-hog checks, was 27 per cent higher 
than in 1933, the total gain in dollars 
over August of last year amounting to 
about 22 millions. The gain over Feb- 
ruary, the low month, exceeded 32 mil- 
lions of dollars, and the August value 
was almost double that of February of 
last year when both volume and prices 
were considerably lower. 

While the greatest percentage of in- 
crease over corresponding months a 
year ago came in January and Feb- 
ruary, the biggest gain in actual dollars 
was made in August. There has been 
a consistent rise in returns from live 
stock since last February. 

The rapid increase in returns to live 
stock raisers and feeders for slaughter 
stock in the last three months can be 
attributed partly to the huge numbers 
slaughtered. Packing houses under fed- 
eral inspection in Aurust killed a com- 
bined total of 6,710,930 cattle, calves, 
hogs and sheep, including both commer- 
cial and drought cattle and calves, as 
against a total of 6,265,033 in 1933. It 








State Canning | 
Operations 


In its next issue THE NA- 
TIONAL PROVISIONER will de- | 
scribe and illustrate the am- | 
bitious relief meat process- 
ing and canning operations 
of the Missouri State Relief 
Administration. | 























—— 
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Packers’ Convention 
Number 


The official 1934 Packers’ Con. 
vention number of THE NATIONAL 
PROVISIONER will appear under 
date of October 20, and will con- 
tain the complete report of pro. 
ceedings, news features and pic. 
tures of the annual convention of 
the Institute of American Meat 
Packers. 


In view of the critical situation 
now facing the industry, this 
EXCLUSIVE OFFICIAL REPORT will 
have added importance and value 
to every one in the industry. 


Orders for extra copies of this 
number must be received before 
October 6, to guarantee delivery. 
Single copies, 50c each. 


Address orders to THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl., enclosing 
remittance. 








was the biggest August total on ree- 
ord. 


Besides the flow of $3,300,000 daily 
back to the country from slaughter ani- 
mals, benefit payments from the cor- 
hog program have been averaging over 
a million dollars daily. The live stock 
farmer, therefore, finds his position 
substantially improved. 


~—— fe 


PACKERS’ CONVENTION RATES. 


Special railroad rates of a fare and 
a third for round trip tickets, or less, 
will be available to those attending the 
twenty-ninth annual convention of the 
Institute of American Meat Packers,0c- 
tober 12 to 16, at the Drake hotel, 
Chicago. In certain sections of the 
country special round trip rates are 
available in connection with a Century 
of Progress. The rate generally is a 
fare and a third for a round trip. 


In some sections of the country, rail- 
roads are making a special rate of one 
fare plus twenty-five cents to Chicago 
and return. However, in order to ob 
tain this rate of one fare plus 25 cents 


it is necessary to leave for Chicago on 
a Tuesday or on a Saturday. 


For members living in areas where 
the foregoing provisions are in effect 
and who may not be able to leave ona 
Tuesday or a Saturday, or for those liy- 
ing in areas where no special round trip 
rates to a Century of Progress are 
available, certificates can be obtained 
from the Institute which will entitle 
the holder to purchase a round trp 
ticket to Chicago for himself and any 
member of his family at the rate of 4 
fare and a third. 
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Paring Down Drought Relief Program 
To Save Future Meat Supply 


PPROXIMATELY 5,900,000 cattle 
A and calves have been purchased in 
the government emergency drought 
buying programs up to and including 
September 17. Allocations have been 
made for the additional purchase of 
607,000 head from September 18 
through September 29. 

This indicates a total purchase up to 
the end of September of approximately 
6,500,000 head. It is expected that fur- 
ther allocations will be made for the 
purchase of about 1,000,000 head addi- 
tional, making the total purchase of 
cattle and calves 7,500,000 head. 

At a joint conference held in Wash- 
ington between federal officials and a 
committee of the Institute of American 
Meat Packers, officials indicated that it 
was highly desirable to keep purchases 
within this amount, because of the need 
for preventing undue liquidation of 
breeding stock in the drought stricken 
areas as well as because of the limited 
funds available for the purpose. 


A total purchase of 8,000,000 may be 
made, but only if this is imperative as 
a result of the inability to move suffi- 
cient feed into stricken areas to main- 
tain livestock on farms through the 
winter. 

Purchases Up to September 13. 

Disposition of cattle and calves pur- 
chased up to September 13 is indicated 
in the following tentative figures of the 
Federal Surplus Relief Corporation: 

Condemnations 812,000 

Held on pasture......... 1,728,000 

Processed by FERA plants 492,000 

Processed under FSRC 


ce eee ew eee 


ee ee ee 1,950,000 
Held in states of origin.. 355,000 
WOE). ..<sieinrcicae sco 05 e ote 


It appears, therefore, that approxi- 
mately 3,690,000 cattle and calves which 
have been or are expected to be pur- 
chased by the government are yet to 
be disposed of. This consists of 355,000 
now held in states of origin awaiting 
shipping orders; 1,607,000 to be pur- 
chased on and after September 18 and 
1,728,000 now held on pasture under the 
jurisdiction of state relief administra- 
tions, 

Most of the 355,000 head being held 
In states of origin and that portion of 
the 1,607,000 yet to be purchased which 
will be moved interstate it is believed 
will be processed by packers holding 
government contracts. Disposition of 
the 1,728,000 head of cattle and calves 
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now on pasture has not been indicated 
by the Relief Corporation. 


Sheep Purchase Plans. 


Sheep purchase plans of the AAA 
contemplate the removal from drought 
areas of not to exceed 5 million head, 
all of which will be females over one 
year of age. The states where these 
purchases will be made are California, 
Oregon, Idaho, Utah, Nevada, Arizona, 
New Mexico, Colorado, Wyoming, 
Texas, North Dakota, South Dakota, 
Nebraska, Kansas, Missouri, Iowa, Min- 
nesota and Montana. 


——_§e——— 


HOG PRICES WILL BE HIGHER. 


Hog prices during the marketing sea- 
son this winter are expected to average 
substantially higher than prices last 
winter, in view of the prospective small- 
er slaughter supply, the Bureau of 
Agricultural Economics says in its cur- 
rent report on world hog and pork 
prospects. 








Next Year’s Corn-Hog 
And Tax Plans 


ILL the AAA continue the hog 

processing tax in 1935, and if so 
will the funds be applied to hog reduc- 
tion (already manifest in higher hog 
and pork prices) or to corn crop reduc- 
tion ? 

It is said the latter plan was con- 
templated, but the AAA legal staff ve- 
toed use of hog tax funds for corn 
crop control as illegal. 


If the AAA _ gets amendments 
strengthening its powers through Con- 
gress this winter it might be able to 
use hog tax money for corn crop con- 
trol. It certainly will make every 
effort to put through these amend- 
ments, defeated at the last session. It 
wants these added powers. 


Chester C. Davis, AAA Administra- 
tor, will speak at the annual banquet of 
the Institute of American Meat Packers 
in Chicago on October 16. Other gov- 
ernment speakers at the convention in- 
clude Gerald B. Thorne of the AAA, 
Dr. John R. Mohler, chief of the Bu- 
reau of Animal Industry, and C. A. 
Burmeister, senior economist of the Bu- 
reau of Agricultural Economics. 


What these government authorities 
have to say at that time will be of vital 
interest to the livestock and meat in- 
dustry. 


The pronounced advance in hog prices 
which occurred in August is attributed 
chiefly to the larger than usual seasonal 
reduction in hog slaughter, with prices 
at the end of the month the highest in 
more than three years. Some seasonal 
decline in prices from the relatively 
high levels in early September is ex- 
pected during the next few months. 


Feed prices in both domestic and for- 
eign markets are relatively high com- 
pared with hog prices, despite the rise 
in hog prices in recent weeks, the Bu- 
reau says. The relationship between 
hog prices and feed prices in most 
countries has been unfavorable for hog 
production during most of the current 
year, and the Bureau considers a fur- 
ther contraction in both domestic and 
foreign hog production as “not unlike- 
ly. 

NEXT BEEF AND VEAL BIDS. 


The next set of bids for processing 
cattle and calves purchased by the gov- 
ernment under the drought relief pro- 
gram have been invited by the Fed- 
eral Surplus Relief Corporation. They 
will be opened on September 29 and 
will be made under schedule 102. This 
schedule is similar to schedule 95, un- 
der which awards now in operation 
were made. 

In addition to interpretations of that 
schedule which were made subsequent 
to its original preparation, there are 
some further changes in the hide cur- 
ing specifications; number of cut and 
scored hides accepted without penalty 
to the packer is limited to 10 per cent. 
Liability of packer for damage due to 
improper curing, with a specified pen- 
alty, is set forth. Specifications also 
call for the elimination of the words 
“roast” and “fresh roast” on canned 
beef labels. 


MILLION A DAY TO FARMERS. 


Corn-hog payments made to cooper- 
ating farmers in the government re- 
duction program totaled at the close of 
business on September 7, $60,473,000. 
This was paid to 637,500 cooperators 
and represents nearly half of the esti- 
mated first installment of $133,000,000 
to be paid to the 1,200,000 farmers who 
have signed adjustment contracts. It 
is estimated by Dr. A. G. Black, chiet 
of the corn-hog section of the AAA, 


that payments averaged more than a 
million dollars a day during August, 
totaling for the month something over 
$37,000,000. 
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Kosher Corned Beef 


Inquiries are frequent as to just what 
difference there is in the preparation 
of kosher corned beef and the ordinary 
product. One packer writes: 

Editor The National Provisioner: 

What can you tell us about the preparation of 
kosher corned beef? Is this product handled dif- 
ferently from that for the regular trade? 
pointers you can give us will be appreciated. 

Kosher corned beef is handled in dif- 
ferent ways. Some packers make the 
product practically the same as that for 
the general trade except that the beef 
used must come from kosher cattle and 
must be within the age limit for the 
kosher trade. They season it the same 
except that some garlic is added. 


Aiy 


Ideas as to the strength of pickle 
used in the preparation of this product 
differ considerably. One large producer 
says that they never hold kosher corned 
beef over 2 days, and that it must be 
washed every 72 hours. It is cured in 
50 deg. pickle and the spices are regu- 
lated according to the flavor desired. 
Usually allspice, cloves, garlic, bay 
leaves and similar spices are added to 
the pickle and the product is cured for 
25 days. 


Another producer who makes a fancy 
product uses only strictly No. 1 quality 
kosher native steer briskets, averaging 
about 18 lbs. and up, bone in. The 
pieces are boned and the product fin- 
ished off smooth, being freed of all 
rough edges and blemishes of any kind. 
The yield of these briskets is about 73 
per cent after boning and trimming. 


The meat is cured in a pickle of about 
68 to 70 degs. strength. To this is 
added a spice flavoring made by cooking 
1 Ib. cracked black or white pepper with 
% lb. mixed spice, simmering for 2 
hours in 3 gallons of water. The spices 
and pepper are cooked in a double ham 
stockinette, tied loosely. This will make 
spice enough for a half barrel of plain 
pickle. To this combination add 

2 lbs. sugar 
4% pint Mapleine 
4 oz. ground garlic. 

About 3 Ibs. of salt to 65 Ibs. of water 
will make a* pickle of a strength of 
approximately 68 degs. Before adding 
the spice mixture given above, there 
should be dissolved in the plain pickle 
3 oz. of sodium nitrate and 1/16 oz. of 
sodium nitrite. After adding the other 
ingredients stir all together well before 
the meat is added. 


Have both the meat and the pickle at 
a temperature of around 40 degs. F. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


The small amount of nitrite used will 
start the cure before the nitrate begins 
to work. Overhaul the product in 10 
to 12 days. The cure should be com- 
pleted in 21 to 23 days. However, the 
product should be tested at the end of 
this time by cutting a representative 
sized piece in two to see if the pickle 
has penetrated fully. If not, the cure 
should be continued for an additional 
3 days. 


When taken out of pickle, the meat is 
soaked one-half hour in 70-deg. water, 
well dried or wiped and may then be 
rubbed with pulverized garlic and 
ground pepper and smoked, or it may 
be sold without this additional rubbing 
and smoking. 


If smoked, it should be kept in the 
smokehouse 12 hours in a heavy cold 
smoke. It may then be dusted with 
pimiexo, paprika, or similar product. 








What Are Your Smoked 
Meat Shrinkage Costs? 


Shrinkage in smoking or cook- 
ing meats is a cost item that can- 
not be overlooked. This invisible 
cost becomes particularly impor- 
tant in periods when prices are 
advancing. 

Do you figure hanging and 
shipping shrinkage as well as 
smoking or cooking shrink ? 

Do you know that shrinkage 
cost changes whenever raw mate- 
rial price changes? 

THE NATIONAL PROVISIONER has 
compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
smoked meats. This gives the 
cost per cwt. of percentages of 
weight loss at various levels of 
product prices. 

With this table, casual impres- 
sions as to cost differentials on 
smoking shrinkages may be 
checked with actual allowances 
necessary to cover this cost item. 
Subscribers may have this table 
by filling out and sending in the 
following coupon, accompanied by 
a10c stamp. In larger quantities, 
please write for prices. 





| 

| 

The National Provisioner, 

| Old Colony Bldg., Chicago, Ill, 

} Please send me reprint on “How 
to Figure Cost of Shrinkage on 
Smoked Meats.” 

| 


Name 


Street 





Ee eee | Serre 
Enclosed find a 10c stamp. 

















High F. F. A. in Tallow 


Despite all precautions taken in the 
packing plant, troubles of one kind or 
another are likely to develop. Very 
often causes of these troubles are diffi- 
cult to find, requiring much time and 
patience to run them down. 


The superintendent of a large Mid. 
western meat plant, speaking recently 
of the element luck plays in helping to 
keep operating running smoothly and 
aiding in the production of products of 
high quality, told how he discovered the 
cause of a high free fatty acid content 
in edible tallow. 

For a number of weeks this sum- 
mer the tallow produced at this plant 
analyzed considerably higher in free 
fatty acid than usual, and it seemed 
probable that it might go above the 
allowable limit. All conceivable causes 
that might result in this condition were 
canvassed without result, although the 
search was continued. 


One day, when the thermometer stood 
above 100 degrees, this superintendent, 
on his daily inspection trip through the 
plant, was called to one side by one of 
the workers in the beef boning depart- 
ment. This boner had accidentally 
broken a bone, and he held it out to the 
superintendent with the remark, “Smell 
this, Boss!” 

“I had only to take one sniff,” the 
superintendent said, “to realize what 
was causing the free fatty acid content 
in our tallow. Without knowing it we 
had been sending bones with sour mar- 
row to the rendering department; in 
fact, it never occurred to any of ws 
that sour marrows might have caused 
the trouble we had experienced. Pack- 
ers who have been producing tallow 
high in free fatty acid, and who have 
been unable to run down the cause, 
might also find it in the same place 
we did.” 
















oo 
CAPACITY CONTROLS. 


There is today a well defined demand 
for ammonia compressors with capacity 
control, arranged to permit close regt- 
lation of the loads being carried by the 
machine without changing its speed o 
continually starting and stopping it 
Control of capacity is particularly use 
ful with machines driven by synchron- 
ous motors or oil engines, also where 
exact temperatures must be mail- 


tained. It is also used on two- ani 
three-stage compression, where it helps 
to balance the work of the different 
cylinders. It should also be considered 
for plants operating at partial loads 
over certain periods. 
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Meat Canning Problems 


Aid to the meat packer and canning department 
executive seeking information on meat canning meth- 


ods and processes. 


Inquiries of this nature should be addressed to Can- 
ning Editor, THE NATIONAL PROVISIONER, 407 So. 


Dearborn St., Chicago, IIl. 











CANNING RAW VS. PARBOILING. 
How is beef canned when the par- 

boiling operation is omitted? A packer 

interested in the method asks this ques- 

tion. He writes: 

Editor The National Provisioner: 

Is it possible to produce canned roast beef with- 
out first parboiling the meat? If so, in what re- 
spect does canning procedure differ from that gen- 
erally used when the meat is parboiled? 

If it is desired to produce canned 
roast beef—that is, a product that can 
be sliced at room temperature when re- 
moved from the can—parboiling is 
necessary. In this operation, which is 
continued for a sufficient length of time 
to obtain a gray color on the meat, 
somewhere in the neighborhood of 30 
to 338 per cent of the weight of the 
meat is lost. This loss is in natural 
meat juices and moisture. 


Parboiling.—Meat may be placed in 
the parboiling vats in pieces weighing 
2 or 3 Ibs., but more often it is cut into 
strips on one of the several machines 
for this purpose. The latter practice is 
generally followed, as cooking is done 
more quickly and time and steam saved. 


After parboiling the meat is trimmed 
of excess fat, gristle, blood clots and 
connective tissue, cut by hand or 
through a grinder and placed in the 
cans, which are either sent through an 
exhaust box and capped or closed in a 
vacuum-closing machine. 


Purpose of the exhaust box is to pro- 
duce a vacuum by bringing the tempera- 
ture of the meat in the can to about 180 
degs. and capping the can while the 
meat is at this temperature. Exhaust 
boxes are in rather wide use in recently- 
equipped canning plants, due to the 
difficulty at this time of obtaining 
vacuum-closing machines. 

After going through the exhaust 
box and being capped or closed in a 
vacuum-closing machine, the cans of 
meat are processed at 240 degs. Fahr. 
for 2 hours and 20 minutes. 

Without Parboiling.—Beef may be 
canned without parboiling, although 
such a product hardly could be desig- 
nated as “roast beef.” As explained, 
meat loses 30 to 33 per cent of its 
Weight during parboiling. This loss 
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represents juices and moisture extracted 
in the parboiling operation. 


If the meat is canned without par- 
boiling, therefore, 30 to 33 per cent of 
the weight of the meat in the can is 
juices and moisture. These separate 
from the meat during exhausting and 
processing, resulting in a very moist 
product, which has more the nature of 
beef stew than roast beef. In addition 
to this 30 to 33 per cent of moisture, 
there is additional water introduced 
into the can in the exhaust box by the 
condensation of steam. 


Yields in the can are greater, of 
course, when no parboiling is done, and 
operations previous to parboiling and 
at the parboiling tanks are eliminated. 
However, the labor saving is partly off- 
set by the greater time required for 
cans in exhaust box to bring the tem- 








Meat Canning 
Information 


Plants of varied capacities are 
participating in the government 
canning program, but meat can- 
ning requires special room and 
equipment. 

Some equipment may be already 
available; the rest must be pur- 
chased or leased. Plant altera- 
tions must be considered. The 
cost will vary, depending on 
building alterations needed to 
meet B. A. I. requirements, and 
usable equipment already on hand. 

THE NATIONAL PROVISIONER 
published information on canning 
room layout and equipment and 
approximate costs for capacities 
of various sized plants—such as 
14,400 cans per day, 28,800 cans 
per day and 57,600 cans per day 
—to assist the packer in his can- 
ning problems. 

Dangers in meat canning with- 
out proper equipment and super- 
vision are also outlined. 

Subscribers may secure this in- 
formation by filling out and send- 
ing in the following coupon, ac- 
companied by 25c in stamps. 

The National Provisioner: 
Old Colony Building, Chicago, Il. 

Please send me the report on 
“Meat Canning.” 


Name 


Street 


Enclosed find 25c in stamps. 




















perature of meat to 180 degs. before 
cans are capped. 

When canning raw meat, canning 
procedure is the same as when the meat 
is parboiled—except, of course, that the 
parboiling operation is eliminated, this 
operation actually being performed in 
the can in the exhaust box. 


Most experienced meat canners do 
not recommend the use of a vacuum- 
closing machine when canning raw beef, 
due to the greater time required for 
processing the capped cans in the re- 
torts, which are often the “neck of the 
bottle” so far as keeping production 
moving smoothly is concerned. There is 
also, they feel, a greater chance for 
error and spoilage when cans of cold 
meat go into the retorts. 

When meat placed raw in cans is 
brought to a temperature of 180 degs. 
in the exhaust box, the cans capped 
immediately and placed in the retorts 
without any unusual delays, processing 
is done at 240 degs. for 2 hours and 20 
minutes. Whether the meat is par- 
boiled or raw when placed in the cans, 
the elapsed time from capping the cans 
to processing should not exceed 30 min- 
utes, allowing sufficient time after the 
steam has been turned on in the retorts 
to bring the temperature to 240 degs. 


Cans of raw beef closed in a vacuum- 
closing machine and going into the re- 
torts cold should be processed for at 
least 2 hours and 45 minutes at a tem- 
perature of 240 degs. 

These processing times and tempera- 
tures apply in all cases to 1%-lb. cans, 
the size most generally used in govern- 
ment beef canning operations. 


Je 


BEEF AND MUTTON STEW. 

A packer who plans to extend opera- 
tions beyond canning of government 
beef asks for a method of producing 
canned beef and mutton stew. He 
writes: 

Editor The National Provisioner: 

We would like information on methods of can- 
ning beef and mutton stew. These products will 
be put up in 3-lb. cans. 

Meat for stew, whether mutton or 
beef, should be run through the grinder, 
using a 1%-in. plate, and cooked in 
enough water to cover, with the addi- 


tion of 
2% Ibs. salt 
7 oz. white pepper 
2 oz. ground celery 
4 oz. onion powder 
2 oz. nutmeg 
per 100 lbs. of meat. 


If desired the stew may be thickened 
with wheat flour made into a paste and 
strained into the product, stirring rap- 
idly to prevent the formation of lumps. 
Six pounds of flour should be used for 
each 100 Ibs. of meat. The entire mix- 
ture should be cooked at a slow boil for 
25 minutes and filled into cans. Stir- 
ring should be done during can filling, 
so that contents of each can will have 
a uniform mixture. 


Cans should be capped at a tempera- 
ture not under 170 degs. Fahr. If the 
stew does not have this temperature at 
the time of capping, the cans should be 
put through an exhaust box and the 
temperature brought to this point or 
above. Three-pound cans should be 
processed at a temperature of 240 to 
245 degs. Fahr. for 2 hours and 45 
minutes. 
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Thousands daily visit the Wilson & Co. display in the Food 
& Agriculture Building at Chicago, and look in wonderment 
at this sliced bacon unit. Meticulously clean and sanitary in every 
detail, from the uniforms to the smallest piece of equipment, this 


display gives the public a new conception of the modern packing 


plant. Sparkling, stainless ENDURO is used to advantage in this 


display. All the tables, both round and straight, are made from this 
lustrous, sanitary metal. And the conveyor belt also is made from 
ENDURO. Contrast this display with one made from metals of lesser 
permanency; which are drab in appearance and either rust or dis- 
color. The ENDURO equipment above typifies the progress which has 
been made in metals, and illustrates why packers everywhere ar 


adopting it for all equipment needs. 
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American Lard in the British Market 


How U. S. Lard Is Marketed, Competition It 
Meets and Prospects for Trade in the Future 


By H. E. REED 


Meat Specialist in Europe for the U. S. Department of Agriculture. 


BOUT 85 per cent of the relatively 
A constant British imports of lard 
is supplied by the United States. For 
the years 1929-1933, total annual lard 
imports averaged 291,000,000 lbs. For 
the period January-June, 1934, total im- 
ports of 172,502,000 lbs. ran somewhat 
higher than in the corresponding months 
of the five years cited. 


Trade in American lard has been built 
upon the assurance of regular and ade- 
quate supplies of a uniformly high 
quality product. So far, these condi- 
tions have not been duplicated by any 
other source of export lard. 


Domestic lard accounts for a minor 
part of the British supply. It is sold 
largely in the locality of production; 
supplies are not sufficient or regular 
enough to meet an extensive demand, 
and are not highly competitive with im- 
ported lard. 

Under the processing methods now 
prevalent it appears that attainment of 
British self-sufficiency in bacon produc- 
tion would provide enough lard to mect 
only about one-third of the present 
British lard requirements. 


Depend on U. S. Conditions. 


Imports of American lard in the 1929- 
1933 period averaged 248,725,000 Ibs. 
annually. Average monthly shipments 
for the period show a seasonal trend, 
with peak shipments in February and 
July, and the highest shipments in April 
and September. The trend, however, 
is the result of availability in the 
United States and not of seasonal Brit- 
ish market demand. The c.if. price 
also is determined by American mar- 
ket conditions. 


Most of the shipments to Great Brit- 
ain are in the form of refined lard. 
Boxes containing two 28-pound blocks 
are the most popular pack, but a small 
part comes packed in pound and half- 
pound cartons, a pack which is becom- 
ing more popular. 

Refined lard is handled on consign- 
ment basis, or sold forward c.if. by 
importers who are agents for American 
producers. 

The lard reaches the retailer prin- 
cipally through wholesalers, but large 
retail firms and chain stores buy direct 
from importers. 

About one-fifth of the imported 


Week ending September 22, 1934 


Best Lard Customer 


Great Britain is the best 
lard customer the United 
States has, and the United 
States supplies most of the 
lard used in the United King- 
dom. 

Some idea of how this lard 
is marketed, the competition it 
meets, and the probability of 
continuance of this market, is 
| here discussed by an official 














| observer in Europe. 


American lard comes in as prime steam 
lard. This lard is packed in tierces of 
about 350 pounds net weight. A con- 
siderable quantity of such lard is re- 
fined in England, and has a certain 
advantage in that it may be sold as 
domestic refined lard, and as such offers 
some competition with imported refined 
lard. 


Imports from countries other than 
the United States are made up almost 
entirely of refined lard. Canada ranks 
second to the United States and is the 
most important Empire source. The 
Irish Free State is the only other sig- 





LARD BY THE SHIPLOAD. 


Lard exports to Great Britain have not 
been confined to tierces and boxes. Re- 
cently the Wm. Davies Co. instituted the 
method of export in tank ships direct 
from Chicago. This illustration shows 
the first of these ships loading direct 
from tank cars at South Chicago docks. 


nificant Empire source. Denmark, Ar- 
gentina and Netherlands rank in that 
order among other non-Empire sources, 
but the quantities involved are small. 

Canadian and Argentine supplies are 
handled similarly to American lard, 
with the American trade dominating 
the market. Irish, Danish and Dutch 
lard is handled through agents who 
distribute other provision from those 
countries. 


Lard Futures Market. 


A lard futures market is maintained 
by the Liverpool Provision Exchange. 
Dealings are conducted in lots of 250 
boxes (two 28-lb. blocks) of any known 
and reputable brand of American re- 
fined lard. Futures prices are subject 
to the same influences as Chicago lard 
futures, and price trends are the same 
as in Chicago. 

Stocks of imported lard are main- 
tained at Liverpool, London, Manches- 
ter, Hull, and Bristol. Liverpool stocks 
are the only ones tabulated regularly, 
and they include only holdings of Liver- 
pool Provision Exchange members. 


NOTE.—These stocks are reported reg- 
ularly by THE NATIONAL PROVISION- 
ER, which also publishes cabled market 
quotations, both in the weekly issue and 
in the DAILY MARKET SERVICE. 


Liverpool was formerly the principal 
receiving port for lard, but now the 
trade is distributed by liner service 
among several ports. Furthermore, it 
is the intent of packers’ agents not to 
accumulate stocks, but to keep the lard 
moving regularly from the United 
States into distributive channels. Such 
practice keeps down inventory losses 
and storage charges. 

Imported non-Empire lard has been 
assessed a duty of 10 per cent ad valor- 
em since March 1, 19382. 


England Imports 90 P. C. of Its Lard. 

About 90 per cent of all lard used in 
Great Britain is imported. The only 
official figure available on total domes- 
tic production is 75,152,000 lbs. returned 
in the 1924 census of production. More 
recent estimates, however, place the re- 
fined lard output of British bacon fac- 
tories and refineries at about 22,400,000 
lbs. annually. 


There are produced also about 15,- 
680,000 Ibs. of second-grade hog fats 
which are used for blending with im- 

(Continued on page 43.) 
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. >. THING about Dry-Zero 
Blanket and Sealpad insulation 
that fleet men appreciate—when 
the job is built, the insulation 
can be forgotten for the life of 
the truck. 


Once installed, Dry-Zero is 
completely permanent. Some 
body builders have taken it out 
of worn-out or obsolete trucks 
and used it right over again after 
years of service. 


Then there is the high insula- 
ting efficiency and light weight 
of Dry-Zero. Unequalled by 
any other commercial product 
when properly installed, these 
factors have made Dry-Zero pre- 
ferred in mobile installations. 
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Plan now for future trucks. 
You will save money by making 
a careful investigation of insula- 
tion. If you do this now, you 
can make proper plans for insu- 
lating your new trucks, or your 
present ones. 


Any reliable body builder will 
give you complete information 
about Dry-Zero. Or you can 
write direct to our Truck In- 
sulation Department. Many 
manufacturers of bodies, trail- 
ers, trucks and refrigeration 
equipment use Dry-Zero engi- 
neering service. Dry-Zero Cor- 
poration, Merchandise Mart, 
Chicago. Canadian office, 687 
Broadview Avenue, Toronto, 
Ontario. 





Portrait of a man 
worrying 
about his Dry-Zero 
Insulated Trucks 


Quick Facts 
ABOUT Dry-ZERO 


Efficient: Dry-Zero has the greatest 
insulating or heat stopping efficiency of 
any commercial insulant. Its rating is 
.24 B.t.u. The proper thickness of Dry- 
Zero for any desired temperature can 
be calculated accurately. 


Light: Dry-Zero adds but little to 
over-all truck weight. It scales only 
2 oz. per board foot. A truck with 30 
square feet of body surface would 
weigh only 90 pounds more with 2 
inches of Dry-Zero insulation. Dead 
weight saved means money saved. This 
has amounted to as much as $230 per 
year on a one-ton truck. 


Permanent: Dry-Zero is immune from 
rot or fungus. It will not settle, dis- 
integrate or oxidize. Dry-Zero has fre- 
quently been used over again after be- 
ing removed from worn out or obs0- 
lete bodies. 


Clean: Never absorbs or develops odor, 
because Dry-Zero is 98% pure cellu- 
lose. Does not absorb moisture. This 
is further assurance of cleanliness and 
permanent insulation efficiency. 


Available: It is no trouble to get Dr- 
Zero for one truck or 100. Any truck 
buyer can have Dry-Zero installed by 
his own body builder. Every reliable 
builder is familiar with this insulation. 
Complete information on any question 
about Dry-Zero may be obtained also 
from the Dry-Zero Truck Insulation 
Department. 


DRWY-ZERO 


REG. U.S. PAT. OFF. 


THE MOST EFFICIENT TRUCK INSULANT KNOW 


The National Provisioner 
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Refrigeration and Frozen Foods 








| Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














CONDITIONS IN SMALL COOLERS. 


Some interesting facts on storage of 
meat in small coolers have been devel- 
oped by experiments by the British Food 
Investigation Board, reported in Spe- 
cial Report No. 43. Of particular in- 
terest to packers and retail meat deal- 
ers is that portion of the report in 
which is discussed the drying effects 
of the evaporating cycle with direct 
expansion systems. 


Conditions are more complicated in 
a small cooler refrigerated intermit- 
tently by the expansion of a refriger- 
ant gas, the report states, than in 
larger rooms cooled by coils through 
which brine at a reasonably constant 
temperature flows continuously. 


In the latter case, if the cooler is 
undisturbed, temperature, humidity and 
movement of air remain at a particular 
level for long periods. In the former, 
each varies with the cycle of operations 
of the refrigerating plant. The follow- 
ing is the state of affairs in a cooler 
not fitted with a fan: 


Reference is had here, of course, to 
automatic refrigerating systems, start- 
ing and stopping of which is governed 
by the temperature within the cooler. 
When the plant is running the tem- 
perature of the air in the cooler falls 
continuously. Air immediately in con- 
tact with the coils is cooled and dried 
and flows downward by reason of its 
greater density. Coming in contact 
with the walls of the cooler and meat 
hung in it, it is warmed, but is not 
correspondingly charged with water 
vapor so that its relative humidity 
falls. There is, therefore, what at first 
appears to be the paradoxical effect of 
a fall in humidity accompanying a fall 
of ha temperature of the air in the 
cooler. 


When the compressor stops running 

as the result of the cut-out temperature 
of the thermostat being reached, the 
various parts of the cooler become fair- 
ly equal in temperature. Movement of 
alr stops to a large extent, and the air 
in contact with moist objects becomes 
nearly saturated. During this phase o1 
the cycle, the drying power is, there- 
fore, very low. 
_It is obvious that the shorter the 
time that the machine is inactive, the 
lower will be the mean humidity in the 
cooler over the period of the cycle, the 
greater will be the movement of air, 
and the greater the drying power and 
effect. If follows that the drying power 
of the cooler varies with the external 
temperature. 

The extent of this variation was de- 
termined. The observations were made 
on a typical commercial cooler during 
@ period when considerable variation in 
external temperature was experienced. 


Week ending September 22, 1934 


During this time the cooler was kept 
empty and the door shut, except for in- 
spection of instruments once or twice a 
week. 

A record was kept of the outside 
mean temperature, of the temperature 
inside the box at several points, and 
of relative humidity of air in the box 
and its drying power. 

The drying power increases dispro- 
portionately with increased outside tem- 
perature, since the movement of air is 
probably only really appreciable during 
the actual running of the machine. 

This arrangement is likely to result 
in too high a humidity in cold weather, 
and too low a humidity in hot weather. 
Without altering the mechanical ar- 
rangements of the plant, a remedy-can 
be applied in each instance. In cold 
weather, or in a cooler with defective 
drying, a small source of heat, such as 
an electric lamp burning in the box, 
will cause the air to circulate when 
the machine is at a_ standstill and 
increase the running time of the ma- 
chine so as to bring the drying power 
to a reasonable value. 

In hot weather some slight advan- 
tage is to be gained by placing blocks 
of ice on the floor of the chamber. The 
humidity cannot then fall to so low 
a value. At different times the drying 
power of the air in the experimental 
box was diminished from 1-8 to 1-5, and 
from 2-0 to 1-6, by the addition of 90 


Ibs. of ice. 
-——- Ye 
COLD STORAGE DOOR CODE. 


Approval has been given by the Na- 
tional Recovery Administration to the 
code authority for the cold storage door 
industry, the personnel of which con- 
sists of J. V. Jamison, jr., Hagerstown, 
Md., Jamison Cold Storage Door Co.; 
William M. Stever, Fairfield, Iowa, 
Streator Products Co.; and J. L. Rosen- 
miller, York, Pa., York Ice Machinery 


Corporation. 
a 
REFRIGERATION NOTES. 


The Merchants & Miners Transporta- 
tion Co. has a permit to erect an addi- 
tion to its warehouse and make other 
improvements, to cost about $35,000. 

The Lake City Cold Storage Co. will 
double the capacity of its plant located 
on East Duval st., Lake City, Fla., add- 
ing some new refrigerating equipment. 
This is according to R. W. Turner, man- 
ager and president. 

The Stedman Co., Beaumont, Tex., is 
erecting a new cold storage plant at 
Lake Charles, La. 

The Maryland Refrigeration Co., 609 
N. Eutaw st., has leased a warehouse 
at 121 N. Greene st., Baltimore, Md. 

The Witt Market House, Inc., Minne- 
apolis, Minn., has awarded refrigera- 
tion contract to Harold L. Schaefer, 
Inc., 1620 Harmon Place. 

C. H. Oakes of Newbury, Ohio, is 
erecting a cold storage plant at his 
roadside market. 

The Banfield Packing Co., Tulsa, 
Okla., plans to spend $10,000 for in- 
sulation of additional buildings to serve 
as cooling rooms. 


INSULATING WITH STEEL. 


Some of the results of experiments 
to determine the value of sheet steel 
for refrigeration insulation were related 
by J. T. Nichols, assistant manager of 
research for the American Sheet and 
Tin Plate Co., at the recent annual con- 
vention of the American Society of Re- 
frigerating Engineers. 


In these experiments an insulation 
structure, fabricated in the laboratory, 
of sheet steel separated to a distance of 
% in. by a supporting frame, was used. 
Transmission of heat by convection was 
very nearly eliminated with this close 
spacing, the speaker said. Direct con- 
duction through a 2% in. thickness of 
this structure runs in the order of 4 
B.t.u. per hour per square foot with 
a 100 deg. Fahr. external temperature 
and 40 deg. inside temperature. The 
sheets used were six-thousandths of an 
inch thick and weighed % lb. per square 


foot. 
Xe 


PERISHABLE FREIGHT HEARING. 

The subjects listed below will be 
given consideration by the National 
Perishable Freight Committee at a 
shippers’ public hearing to be held at 
committee headquarters, room 308 
Union Station Building, 516 West 
Jackson blvd., Chicago, on October 4, 
1934, commencing at 10:00 A. M. 

No. 2829—Transporting perishable 
traffic under dry ice refrigeration. 

No. 8111—Handling shipments under 
icing, refrigeration, ventilation, during 
winter season. 

No. 3240 — Furnishing ventilation 
service at intermediate points and des- 
tination. 

No. 3241—Failure to specify icing in- 
structions. 

No. 3247—Re-icing cars at loading 
station. 

No. 3251—Re-icing in transit ship- 
ments initially iced billed “Do not re- 
ice.” 

No. 3252 — Charges on shipments 
transported under silica gel refrigera- 
tion service. 

No. 3255—Protective service against 
cold at hold points and destination on 
perishable freight. 

No. 3258 — Protective service on 
mixed shipments. 

No. 3259 — Through refrigeration 
charges from points in British Co- 
lumbia to poincs in the United States. 

No. 3261—Through stated refrigera- 
tion charges on perishable freight from 


British Columbia to points in the 
United States. 
No. 38263—Charges on_ shipments 


stored in transit. 

No. 3264—Detention charges on ship- 
ments originating at non-agency sta- 
tions moving under standard refrigera- 
tion service. 


No. 3267—Placarding cars containing 
heaters. 


No. 3268—Inspection of cars. 
No. 3269—Furnishing salt at icing 
stations. 
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Fig. 1—Mechanical Mix 
Low magnification 





Fig. 2—Prague Powder 
Low magnification 





Fig. 3—Prague Powder 


High magnification 


Figures 1 and 2 photographed 
at same magnification. Show 
how small PRAGUE POWDER 
crystals are as compared with 
usual curing salt. The curing 
salt in Figure 1 all passed 
through a 50-mesh screen. 


Figure 3 shows PRAGUE POW- 
DER the same material as shown 
in Figure 2 only under very high 
magnification to show distribu- 
tion of active cure and crystal 
structure. 
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“A SAFE, FAST CURE” AS TO COLOR 
“A SLOW CURE” AS TO TIME 


A 
SOLID 
CURING 
CRYSTAL 


Made Under 
GRIF FITH’S 


Process Patents 


A 
Homogeneous 
CURING 
COMPOUND 


of Dependable 
Character 





CHICAGO. ILLINO'S 





Meets B. A. I. Requirements 


PRAGUE POWDER fills a long-felt need. A quick dissolving ingredient is 
better than slow melting ingredients like “rocks” or sizable grains (see Figures 
1 and 2). 


PRAGUE POWDER has all the curing elements combined in each particle and 
dissolves quickly, creating a lasting bloom on the lean of the meats, leaving no 
bitterness and no burning. 


AN ALL-PURPOSE CURE 
HAM — BACON — SAUSAGE 


Sweet Pickle Cure 
50 gals. Water 

86 lbs. Salt 

13%4 lbs. Prague Powder 
15 Ibs. Sugar 


Dry Cure 
Breakfast Bacon 
See Formula on Card 


A rich, ripe flavor and the 
color holds 


- Ld 
Curing Time 
Boned Hams for boiling 
7 to 10 days 
Hams for smoking 
18 to 21 days 
Picnics for boiling 
5 to 7 days 
Picnics for smoking 
10 to 14 days 
Sweet Pickle Bacon 


Rub meat _ thoroughly— 
pack tightly 


Cure—6- to 8-lb. pieces 
8 to 10 days 


Always Uniform 
Analysis Never Varies 


3 to 5 days ° 
Sweet Pickle Butts 12- to 16-lb. as 
3 to 5 days 15 to 16 days 


Wash Lightly and Smoke 
Every Packer Who Uses “PRAGUE POWDER” Praises It 


The Griffith Laboratories 


1415 West 37th Street, Chicago, Illinois 


The National Provisione 
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Provision and Lard Markets 


Trade Fairly Active—Market Firmer— 
Hogs Better—Western Run Moderate 
—Cash Trade Satisfactory—Cooler 
Weather Helpful—Lard Stocks Drop- 
ping Rapidly. 

Market for hog products backed and 
filled the past week but displayed 
modest net gains. Strength in hogs 
and cottonseed oil was helpful, as were 
also satisfactory reports on cash prod- 
uct trade and rapidly decreasing lard 
stocks. Western hog run was compara- 
tively moderate, but a heavier tone in 
the grain markets, influenced by weak- 
ness in the foreign markets and fur- 
ther reports of modest importations of 
bread and feed grains into this country, 
operated against upturns in provision 
futures. 

Cooler weather over the country and 
more moderate meat prices aided the 
market for both hogs and product the 
past week. The statistical position, 
however, attracted considerable atten- 
tion. Lard stocks at Chicago the first 
half of September decreased 18,709,308 
lbs. During the past 30 to 40 days 
stocks of lard at the leading western 
markets have undergone the largest de- 
crease in recent years for the same 
period. 

Commission house trade was mixed 
during the week, but it was quite no- 
ticeable that support was in evidence 
and outside buying made its appear- 
ance on moderate setbacks. Hedge sell- 
ing was of moderate proportions as the 
demand for product continued to exceed 
the production at Chicago. 


Hog Receipts Up; Prices Down. 

Receipts of hogs at western packing 
points last week were 319,300 head, 
against 290,500 head the previous week 
and 897,200 head the same week last 
year. 

Top hogs at Chicago recovered from 
a low of 6.95c the previous week to 
7.50e, this week, reacting later to 7.40c 
within 65c of the high point of the 
season, 

Average price of hogs at Chicago at 
the outset of the week was 7c, against 
6.80c the previous week, 4.35¢c a year 
ago, 4.05¢ two years ago, and 5.35c 
three years ago. 

Average weight of hogs received at 
Chicago last week was 243 lbs., against 
247 lbs. the previous week, 254 lbs. a 
year ago, and 255 lbs. two years ago. 

August production of lard was placed 
at 87,000,000 lbs., against 129,000,000 
lbs. the same month last year, and a 
five-year August average of 100,000,000 
lbs. August consumption was placed at 
97,000,000 lbs., against 88,000,000 Ibs. 
in August last year and a five-year 
average of 85,000,000 lbs. August con- 
sumption was 10 per cent over last year 
and 14 per cent over the five-year aver- 
age. Exports of lard last month were 
placed at 30,000,000 lbs., against 36,- 
000,000 Ibs. in August a year ago. 


Cuba Takes More Lard. 


Official exports of lard for the week 
ended September 8 were 6,060,000 Ibs., 
against 7,222,000 lbs. last year. Ex- 


Week ending September 22, 1934 


WEEKLY REVIEW 


ports from January 1 to September 
8 have been some 343,687,000 Ibs., 
against 389,089,000 lbs. the same time 
a year ago. Exports of hams and 
shoulders for the week were 863,000 
lbs., against 1,012,000 lbs.; bacon, 361,- 
000 Ibs., against 293,000 lbs.; pickled 
pork, 284,000 Ibs., against 155,000 Ibs. 
Receipts of hogs during August at 
the 62 markets throughout the United 
States were 2,067,135 head, against 
3,923,512 head last year, a decrease of 
47.3 per cent. Receipts for 8 months 
ended August were 22,461,481 head, 
against 24,822,536 head the same time 
last year, a decrease of 9.5 per cent. 


Chicago provision interests pointed 
out “in view of talk of loss of export 
lard business, that since March, when 
our trade with Germany ceased, exports 
for five months to September 1 were 
212,000,000 lbs., against an average of 
195,000,000 lbs. for the same five months 
of the three preceding years. Cuba re- 
entered the trade to an extent about 
where it was when our lard business 
with that country totaled 80,000,000 Ibs. 
annually.” 


PORK—Demand was fairly good at 
New York, and the market was firm. 
Mess was quoted at $30.00 per barrel; 





family, $30.00 per barrel; fat backs, 
$22.00@24.00 per barrel. 

LARD—Demand was fairly good at 
New York, and the market was steady 
to firm. Prime western was quoted 
7.65@7.75c; middle western, 7.70@ 
7.80c; city tierces, 7%c nominal; tubs, 
105sc; refined Continent, 8c; South 
America, 8%c; Brazil kegs, 84%c; com- 
pound, car lots export, 9%4c; smaller 
lots, 9%e. 

At Chicago regular lard in round lots 
was quoted at 744c over September; 
loose lard 7%c over September; leaf 
lard, $1.15 over Sept. 








See page 29 for later markets. 








BEEF—Demand was fairly good at 
New York, and the tone was firm. Mess 
was nominal; packer, nominal; family, 
$19.00@20.00 per barrel; extra India 
mess, nominal. 


on 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
Sept. 1, 1934, to Sept. 19, 1984, totaled 
4,694,295 lbs.; tallow, none; greases, 
120,000 lbs.; stearine, 121,200. 











Hog Cutting Losses Are Large 


Hog cut-out values during the cur- 
rent week were some of the most un- 
satisfactory recorded in a long time. 
Product values were lower and: prices 
of live hogs were higher. Considerable 
fluctuation took place but the average 
showed widely divergent trends be- 
tween hogs and fresh meat prices. 
Meats going into cure showed costs 
well over current market prices, in the 
case of major products ranging from 
approximately 2c to 3c per pound more. 


Receipts of hogs were less than those 


of a month and a year ago and fur- 
nished the chief strong factor in the 
market. Little strength was con- 
tributed from the meat side, medium 
and heavy loins finding a slow outlet 
with the lighter averages none too ac- 
tive. The same undercurrent of weak- 
ness pervaded the market on other 
fresh cuts. 


Regular hams 
SIN. SMBiaid We wines’ o oh:8-datied on Vee Ms t10.0 65 60 Ne wae 
Boston butts 
ae 
Bellies, light 
Bellies, heavy 
ME II 6-040 :555-6-4.4)0-6'0-4-00i0:4 0 ative «ow ure Shia WESNaae® 
Plates and jowls 
w leaf 

P. S. lard, rend. wt. 
BO ry rere ree ee ree 
Regular trimmings 
Feet, tail, neckbones 





Total cutting value (per 100 Ibs. live wt.)... 
Ne Ge BE boo 6-0 obo hilininn dasecweccene 
Crediting edible and inedible offal values to 
amounts the cost of well finished 
the processing tax of $2.25 per hundred live 
Loss per cwt. 
Loss per hog 


Receipts at the seven principal mar- 
kets for the four-day period totaled 
206,600 head against 225,300 a week 
ago and 225,000 commercial hogs a 
year ago. 


Top at Chicago was $7.50, made on 
Monday, with a drop to $7.35 on Tues- 
day an increase to $7.40 on Wednes- 
day and a decline to $7.85 on Thurs- 
day. The spread was wide, the aver- 
age on Monday being $7.00 and drop- 
ping to a low of $6.80 on Thursday. 
Good butcher hogs of all grades 
brought near the top price, heavy hogs 
weighing 320 to 400 lbs. selling up to 
$7.10 on the closing day of the period. 
Light hogs moved at lower price levels, 
while packing sows brought up to 
$6.60. 

The following test is worked out on the 
basis of live hog costs and green prod- 
uct prices at Chicago during the first 
four days of the current week as shown 
in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE. 





160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. ys. Ibs. 
$2.19 $2.21 $2.15 $2.11 
.58 -56 .54 5 
57 57 57 55 
1.55 1.438 1.20 1.01 
1.94 1.92 1.40 43 
ow ane .50 1.38 
net er 37 -66 
22 -28 28 BT 
22 22 22 22 
1.24 1.36 1.24 1.13 
18 13 18 -13 
31 .30 .28 -28 
04 .04 -04 -04 
$8.99 $9.02 . $8.92 $8.82 
68.00% 69.00% 70.56% 71.50% 
the above total and deducting from these 


live hogs of the weights shown plus all expenses, including 


weight, the following results are secured: 
$ .65 $ .80 $ .99 $1.04 
1.10 1.60 2.33 2.86 
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Our Eightieth Anniversary | 


M& M HOG 
GRINDS EVERYTHING 


Cuts rendering cost 


Grinds fats, bones, carcasses, vis- 
cera, etc.—all with equal facility. 
Reduces everything to uniform fine- 
ness. Ground product gives 
up fat and moisture con- 
tent readily. Saves steam, 





power, labor. Low opera- 
ting cost. Increases melter 
capacity 


We will gladly analyze your 
requirements and make spe- 
cific recommendations to fit 
your needs. Write! 


MITTS & MERRILL 


Builders of Machinery Since 1854 















Griuders for By-Products 
Vibrating Screens 


Heavier and more dependable construction and many exclusive 
illiams Hamm 


packers and ren 
ing mater a types. iP aoe _ 
als, ny 
niin gy let us tell you about the 


Williams Patent Crusher & Pulverizer Co. 


2708 North Ninth St. St. Louis, Mo. 
87 W. Van Buren Bt. New York San Francisco 
Chicago 15 Park Bow $26 Rialto Bldg. 





1001-51 S. Water St., 





Saginaw, Mich. 

















oo over- 











CURED MEAT PRICES. 

Cured pork prices at Chicago for 
August, 1934, with comparisons, are re- 
ported by the Bureau of Agricultural 
Economics as follows: 

CURED PORK AND PORK PRODUCTS. 

Aug., July, dAug., 











1934. 1934. 1933. 
Hams, smoked, reg. No. 1 
ee Ee WO vc ccesceeees $19.00 $18.75 $14.75 
ee Se DP. cc ccccccces BE 18.88 14.20 
ee WOW nce vice -- 19.55 18.88 13.92 
DED Be BB ccc ceccssvce SO 19.26 13.98 
Hams, smoked, reg. No. 2 
8-10 lbs, 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 
Hams, smoked, skinned, No. 1— 
16-18 lbs. avg............. 21.75 21.06 14.80 
See BE, Dio ccccescccos Sau 20.69 14.45 
Hams, smoked, skinned, No, 2— 
16-18 lbs. avg... 19.38 13.90 
18-20 lbs. avg..... 19.38 13.68 
Bacon, smoked, No. 1, dry cure— 
ee Wes cicvscwcncs Be 20.94 14.93 
8-10 Ibs. avg............. 22.00 20.53 14.02 


Bacon, smoked, No. 1, 8S. P. cure 
8” Ser 19.80 13 
DOES TAGs BVB ec cccccéccese IOS 18.19 13 
Picnics, smoked, 
Pa Siwccdsccccees 13.07 12.50 
Backs, dry salt, 
a a ee 





Lard: 
Refined, H. W. tubs. . 9.53 6.65 
Substitutes ......... +s oe A 8.15 
Refined, 4 lb. cartons.... 10.08 8.06 7.67 
——% —— 


GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$17.10 per cwt. on September 5, as com- 
pared with $16.23 a week earlier and 
$12.88 at the same time last year. Lard 
in tierces at Hamburg was quoted at 
$18.13 compared with $16.97 the pre- 
vious week and $12.98 on Sept. 8, 1933. 
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AUGUST FEDERAL SLAUGHTERS. 


Federal inspected slaughter of all 
classes of livestock during August. The 
figures for cattle and calves include 
oa — and slaughtered for 


Sheep & 


Cattle. Calves. Hogs. lambs. 
3altimore 12,388 5,018 56,647 @) 
Buffalo 18,312 5,113 40,611 TA" 
Chicago 246,915 296,240 
Cincinnati 23,048 15,772 
Cleveland 5,813 (@) 
Denver 37,076 () 
Detroit 11,660 7.858 
Ft. Worth 74.992 15 898 
Kansas City 160,864 97.394 
Milwaukee 29,746 @) 


Nat’l Stock 











Yards 125,371 
New York 44,316 
Omaha 37,301 ‘ 
Philadelphia 7,768 2, 
Sioux City 69,739 33, 5,$ 
So. St. Paul 96,812 113,487 78,668 
All other 

stations 474,083 251,037 1,221,878 437,026 
Total 

Aug.,’34 1,576,204 970,211 2,641,187 1,523,328 
Total 

July,’34 1,191,981 769,989 3,523,440 1,293,812 
Total 


Aug.,’33 840,262 
5-yr. Aug. 
Av 


415,816 3,476,715 1,532,240 


Av. 725,137 367,193 2.960.116 1.484,125 
Jan.-Aug., 
1934 


-648,648 4,909,820 29,220,482 10,292,371 


Jan.-Aug., 
1933 5,475,137 3,220,295 32.099.344 11.330,399 

sas ee 
5,290,679 3,101,830 30.360.080 10.911.840 

Nev - York 
Area 58,609 92,587 145.523 315,876 


Horses slaughtered in August totaled 
compared with 4,133 head in the same month a 
year ago. The January-August slanchter this year 
of 11,311 head compares with 25,549 head in the 
same period a year ago. 


2.047 head 


() Includes all other stations. 
——_->——__—. 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


STEDMANS FOUNDRY & MACHINE WORKS 
AURORA, INDIANA, U.S.A. FOUNDED /834 





CUT YOUR 
GRINDING COSTS 









TEDMAN’S Type “A” Hammer 
Mills are especially adapted for the 
reduction of packinghouse by-products, 
fish scrap, etc. Their extreme sectional 
construction saves time in changing 
hammers and screens and in the daily 
clean-up which is required where edi- 


ble products are reduced. 
Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 pounds per hour. Write for bulletin 302, 





CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary week Sept. 13: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 








Week Same 

ended Prev. week, 

Sept. 13. week. 1933. 

TE sev ctcaaeccaveus $ 6.00 $ 6.00 $ 5.25 
CO eee 5.00 5.00 4.50 
ED hdc care kcaeeine 5.50 4.50 5.50 
GRIMBEY cccccccccsecesce 3.25 é 3.00 
WAMONTON ..ccccccccces 3.25 
Prince Albert 3.25 
De 2 nerrseneaess 3.50 
BaSERtOOM. 2 cccvcccccece 3.00 
RNIN 6 co fos ae eeesons $ 8.00 
eer 6.75 
CO. ee 5.00 
ree 3.25 
aa ee 4.00 
Prince Albert 3.50 
Be TOW cccccccscese 4.50 
NED ececcctinesees 3.25 

SELECT BACON HOGS. 
NN aiiia ates aceraiian wnemcarte $ 9.50 $ 9.50 $ 7.60 
Montreal . -- 9.75 9.75 8.00 
Winnipeg 8.85 9.00 7.00 
Calgary 8.50 8.60 6.85 
Edmonton .... 8.70 8.75 6.65 
Prince Albert 8.45 8.60 7.10 
Moose Jaw -- 8.60 8.75 6.50 
COON occecevccecces 8.35 8.60 6.95 
GOOD LAMBS. 

I sda cainoraneaaiaied 4 $ 6.00 $ 6.00 
ME Sciccduycineeetccen 5.50 5.85 
IEEE 5. :k0cascedmees 5.00 5.00 
DE stenswwonenomnas 4.50 4.00 
IE SoG cessed 4.25 4.00 
Prince Albert 4.00 3.25 
Meets FEW .icicccccccs 4.25 4.50 
eee 4.25 4.00 





WATCH YOUR KILLING FATS. 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PorK PACKING,” The National 
Provisioner’s latest book, explains why 
and gives many other "important de 
tails of lard rendering. 


The National Provisioner 
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Tallow and Grease Markets 


TALLOW—tThe tallow market in the 
East was featured the past week by a 
moderate business and a very steady 
tone. Further sales of extra at New 
York were made at 4%c f.o.b., or un- 
changed from the previous business. 
Volume appeared to be restricted by 
limited offerings. Consumers, in some 
cases, were trying to shade the market, 
put there was no pressure of supply in 
evidence, in fact some producers were 
inclined to hold for better prices. 


On the whole, the undertone was 
very steady, but with demand none too 
aggressive, and producers’ ideas hold- 
ing, a more or less awaiting attitude 
materialized. Nothing was heard of 
foreign tallow during the week. 

At New York, special was quoted, at 
4%c; extra, 4%c f.o.b.; edible, 64%c 
f.o.b. nom. 

At Chicago, trading in tallow was 
very quiet, with offerings light, and in- 
quiries moderate. Undertone, however, 
was steady. Edible at Chicago was 
quoted at 7c; fancy, 5@5%c; prime 
packer, 5c; special, 4%c; No. 1, 4%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
tallow, August-September shipment, 
was unchanged during the week at 26s. 
Australian tallow at Liverpool, August- 
September shipment, was unchanged at 
21s 3d. 


STEARINE—Position of this market 
was a little softer. Last business in 
oleo at New York was reported at 10c, 
or somewhat under recent levels. Offer- 
ings were not large, and the market 
was quoted later at 10@10%c. At Chi- 
cago, stearine was moderately active 
and steady. Oleo was quoted at 9tec. 


OLEO OIL—A fair trade at very 
steady prices was reported in this mar- 
ket at New York. Extra was quoted 
at 1144c@11%c; prime, llc; lower 
grades, 10%c. At Chicago, trade was 
fair and offerings moderate. Extra was 
quoted at 11%c. 








See page 29 for later markets. 








LARD OIL—Demand was again rou- 
tine the past week, but the market held 
very steadily at New nork. No. 1 was 
quoted at 744c; No. 2, 7c; extra, 8c; 
extra No. 1, 7%c; prime, 124c; winter 
strained, 8'4c. 


NEATSFOOT OIL—Demand was 
moderate and the market was steady 
owing to firmness in raw materials. At 
New York, cold pressed was quoted at 
16%2c; extra, 8c; extra No. 1, 7%c; 
pure, 12c. 

GREASES—A rather quiet market 
and a steadier tone featured greases at 
New York the past week. Some busi- 
ness was accomplished at steady prices, 
and there were indications that more 
business had passed under cover. 
Cheaper offerings apparently were 
withdrawn following reports of busi- 
ness in the outside markets at 4%c de- 
livered. However, doubt was expressed 
that the quantity put through was suf- 
ficient to affect the New York markets. 


At New York yellow and house were 





Week ending September 22, 1934 


WEEKLY REVIEW 


quoted at 4%c; A white, 4%@4%c; 
B white, 454,@4%c; choice white, 5% 
@5%ee. 

At Chicago, trade in greases was ac- 
tive. A round lot of white grease sold at 
5%c Cincinnati, September and Octo- 
ber delivery. There was also scattered 
trading in yellow greases at the mar- 
ket. Brown was quoted at 4@4%c; 
yellow, 43%.@4%c; B white, 4%c; A 
white, 5c; choice white, all hog, 5%c. 


fo - 


By-Products Markets 


Chicago, Sept. 20, 1934. 


Blood. 


Unground dried blood quoted at $3.25 
per unit of ammonia. 


Unit 
Ammonia. 
E, o.n:6.0:60000-000000seneneceswestes @$3.35 
WEE 0040546064503 oa beeen decease @ 3.25 


Digester Feed Tankage Materials. 
A quiet situation continues; prices 
unchanged. 
Unit Ammonia. 


Unground, 10 to 12% ammonia. .$3.25@3.50 & 10c 
Unground, 8 to 10%... 3.60@3.85 & 10c 
Liquid stick ........... 2. 


Dry Rendered Tankage. 
Offerings moderate; trading light and 
prices steady. 
Hard pressed and exp. unground per 





Ree eye cey: $ .55@ .65 
Soft prsd. pork, ac. grease & quality, 

WU ccc 00a sedunsaehuweesawecesunie @30.00 
Soft prsd. beef, ac. grease & quality, 

WE cns:ccceseessseqeogbeecneesewns @25.00 


Packinghouse Feeds. 
Market unchanged from last week. 


Carlots. 
Digester tankage meat meal, 60%....$ @ 50.00 
Meat and bone scraps, 50%.......... @ 45.00 


Steam bone meal, 65%, special feed- 
a 2 ee are @ 30.00 
Raw bone meal for feeding........... @ 30.00 


Fertilizer Materials. 


Trading continues rather slow. 
High grd. tankage, ground, 10@12% 
i @$2.75 & 10c 


EE. snandeeueeeseieeetios Hoensheures @15.00 
Hoof meal @ 2.00 


Bone Meals (Fertilizer Grades.) 


Market somewhat more active; prices 
higher. 


Steam, ground, 3 & 5O........acccees $17.00@18.00 
Steam, unground, 3 & 50............. 14.00@15.00 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


am. 
Bone tankage, ungrd., low gd., per 
te 


Horns, according to grade .......... beret tty 
MERE. GHD BODES cccceccevcccsccsccss 00 \ 

CE SD Ga5cn660ssnesaboneeesaane 18.00@20.00 
PEE. CHD eka savecncicivivcccessenes 12.00@14.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $16.00@17.00. 


Cattle jaws, skulls and knuckles 
Hide trimmings (new style) .... 
Hide trimmings (old style) .. o% 
Pig skin scraps and trim, per lb. 


Animal Hair. 


Hair market dull and steady. 
Summer coil and field dried ......... % 
Weel GI GHOND 6 6:00:60 ¥ 600060 e000000 1 
Processed, black, winter, per Ib....... 6 
Processed, grey, winter, per Ib........ 5 
Cattle h @ 








CWRU, GEE « vi vcrccvesenees 1 





EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Sept. 19, 1934. 

No recent sales of dried blood have 
been made at New York, as buyers’ 
views as to price are much lower than 
sellers’ quotations. 

Tankage, both ground and unground, 
is accumulating and while quotations 
have been reduced, they are still out 
of line with buyers’ views. The last 
sale of unground tankage was made at 
$2.40 and 10c f.o.b. New York. 

Dry rendered tankage has taken quite 
a drop in price, with a limited amount 
of buying interest. 

Bone meal, both foreign and domes- 
tic, is a little lower in price. 


fe 
WOOL STILL INACTIVE. 


The Boston wool market for domestic 
wools remains practically inactive and 
lifeless because of the lack of a sizable 
demand. 


Domestic Fleeces, grease basis— 





Ohio & Penn., fine clothing ......... 23 @24 
Ohio & Penn., fine delaine .......... 29 30 
Ohio & Penn., %4-blood, combing ..... 30 31 
Ohio & Penn., %-blood, clothing...... 25 @26 
Ohio & Penn., % combing 30 31 
Ohio & Penn., % combing ... 30 
Ohio & Penn., % clothing ... i 28 
Low, % combing .........00. ee 28 
Territory, clean basis— 
Cnn acted canbe awien 75 @77 
Fine, fine French, combing ......... 72 @75 
Fine, fine medium, clothing ......... 67 @é69 
eee q2 75 
Poo. OO eee ar orns: 65 67 
SP WEEE 684 sscecccesccceeened 60 62 
BG EES vipraisineerega-ownkalendeiedl 55 56 
Texas, clean basis— 

CNL, eee) MEI sose.naraeio-bins: bunsnaebee 73 @75 
MCRMEG, EE MED 6.0. 60cc cc evabonese 72 @73 

ts, WE” S-0-0tor4;a.0:9:0e ciate wean @68 
GET snovswscwsinndedesescsanndeescade 58 @60 


OLEO PRODUCTS EXPORTED. 


Exports of oleo oil, oleo stock and 
oleo stearine from the United States 
during July, 1934, with countries of 
destination, are reported as follows: 


Oleo Oleo 
Oleo oil, stock, stearine, 
Ibs. Ibs. bs. 

Belgium 
Denmark 
II. °6.:5.4.4.0 0.0/00.0 vivw avers 
Germany 
Greece 
ee 
Netherlands 
Norway 
Sweden 


octane se oneeneet 24,830 
19, 


084 28,567 


United Kingdom 





Newf. and Labrador... 
SAO Ean 
Se AR kc esccccens 2,72 
Eee Rae xeseee eeseas 
| SEA 1,438,888 410,194 309,474 
ED dieidanesey wees $81,790 $44,363 $17,530 
Jeo 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Sept. 15, 1934: 


Point of 


origin. Commodity. Amount. 
Argentine—Oleo stearine in bags..... 498,300 Ibs. 
ne EE ere Pen 3,553 Ibs. 


Denmark—Liverpaste in tins.......... 
Germany—Smoked pork .... R 

Germany—Smoked sausage.... 
Hungary—Meat products 








Holland—Cooked sausage in tins...... 650 Ibs. 
ees, a ee ee 80 Ibs. 
Netherlands—Cooked sausage in tins.. 2,063 Ibs. 
Norway—Mutton sausage ............ 275 Ibs. 
Poland—Cooked ham in tins.......... 30,242 Ibs. 
Uruguay—Canned meats .............. 188,672 Ibs. 
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Cottonseed Products Industry 
Gets Trade Practice Code 


OR 16 months the cottonseed crush- 

ing industry has been working with 
the Agricultural Adjustment Adminis- 
tration and the National Recovery Ad- 
ministration in an effort to secure an 
approved code of fair competition. A 
code has now been offered the industry 
by the governmental agencies con- 
cerned, which it is believed the industry 
will accept with the hope that before 
another season opens, changes may be 
made if desirable. 


In general the code is reported to be 
similar to the draft discussed and 
approved at the annual convention last 
June. The differences are to be found 
in sections providing for standard seed 
grading and price publicity which, 
“The Cotton Oil Press” states, ‘are now 
left optional with state or regional mill 
groups.” 


As set up the code follows the usual 
form, listing its purpose, defining terms 
used, setting hours of labor and salary 
and wage minimums, preserving to 
labor the rights given it under section 
7a of the National Recovery Act, pro- 
viding for the organization of a code 
authority and defining its powers and 
duties, listing unfair trade practices and 
outlining seed grading and price report- 
ing. 

Unfair Trade Practices. 

Unfair methods of competition listed 
in the trade practice provisions of the 
proposed code include the following: 


Entering into a transaction involving 
the purchase, sale or exchange of seed 
or its first products in carlot quantities 
or more, without a written contract in 
form approved by the code authority 
for the industry. This contract must 
embody a definite understanding as to 
price, tonnage and date of delivery. 


It is an unfair practice to pre-date 
or post-date a contract. Standard forms 
of contract will be provided by the code 
authority with the approval of the 
Secretary of Agriculture. 

Failure to report prices for seed and 
for first products therefrom promptly 
to the agency designated by the Secre- 
tary of Agriculture and approved by the 
code authority. 

To pay or allow to sellers of cotton- 
seed or purchasers of primary products 
rebates, commissions or unearned dis- 
counts, either direct or through agents, 
or to extend special services or privi- 
leges that are not extended to all. 

To abrogate or alter a contract for 
purchase of cottonseed or sale of prod- 
ucts, except for legal cause. 
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To fail to observe rates, terms and 
regulations relating to transportation, 
periods of shipment, extension of loans 
and credits, or other conditions relating 
to the handling of cottonseed and its 
first products which have been approved 
for the industry. 


To guarantee cottonseed prices 
against advances or declines. 


To purchase seed for processing in 
order to secure oil, meal and other prod- 
ucts, except on analysis and grading 
according to official standards, where 
ever such standards apply. 


To advise sellers of cottonseed or to 
indicate to them that a change in price 
is pending, to favor sellers or influence 
them to sell at current prices. 

To make any adjustments or allow- 
ances, or to give any credits or refunds 
to any customer on contracts or deliv- 
eries already made. 


Seed Grading Rules. 


Seed grading may be made manda- 
tory according to federal standards at 
any time by a majority vote of the 
entire membership of any state or re- 
gional committee. Samplers and chem- 
ists must be approved by the code 
authority. 

Premiums paid and discounts taken 
must be on the basis of the grade of 
seed purchased. Grades will be deter- 
mined on the basis of 10 tons or more 
for delivery within 10 days. 

Purchases of smaller lots will be 
made on the basis of the average grade 
of the seed in the section where it is 
grown. In all sales of 10 tons or more 
the seller can have the option of specify- 
ing that the sampling and grading shall 
be done by an approved sampler and 
an approved chemist, and where this is 
done the seller will pay grading fee. 


Price Reporting Rules. 


Price reporting requirements are 
made in the proposed code which would 
apply to all states or regions in which 
seed grading is mandatory as follows: 

Each mill is required to post in a 
conspicuous place on its property the 
current price for cottonseed of the basis 
grade, current prices for which it will 
sell cake, meal and hulls at wholesale 
-— retail together with conditions of 
sale. 


Within 30 days after the code be- 
comes effective each mill must file with 
a distinterested agency designated by 
the Secretary of Agriculture, with the 
approval of the code authority, all of 
this price information with differentials 
for packages, quality, quantity and 
other essential conditions of sale. It 
must also report by telegram changes 
for prices for seed and by mail changes 
in price schedules and conditions of 
sale for first products. 


The agency designated by the Secre- 
tary of Agriculture to receive price in- 
formation will make this available to 
the members of the industry and to the 
public, and at least once each week will 
publish an adequate summary of price 
reports received. 


At least once a week this agency will 
compile an estimate of the typical ag- 
gregate value of the first products of a 
ton of cottonseed of the basis grade, 
calculating the value of each product 
from the weighted average of the prod- 
uct prices as reported by the mills in 
that region on the last day before publi- 
cation. Definite bases for these caleu- 
lations are provided. 


In states where official standards are 
not prescribed, the state committee set 
up under the code may submit to the 
Secretary of Agriculture a plan for a 
price reporting system which, on ap- 
proval, will have full force. 


Labor Hours and Wages. 

Maximum hours of work are 48, with 
8 hours in any 24, with time-and-a-third 
for overtime. Specified exceptions as to 
hours for certain types of employees 
are provided. 

The cottonseed territory is divided 
into four zones in each of which dif- 
ferent minimum wage rates prevail, 
This ranges from 18c per hour in the 
first zone, including Virginia, the Caro- 
linas, Georgia, Alabama and Florida, 
to 30c an hour in the fourth zone, which 
consists of Arizona and California. 
Minimum clerical rates range from $12 
to $16 per week, depending upon the 
size of the city in which the service 
is rendered. 

Provision is made for setting up and 
financing .a code authority for the in- 
dustry. 

Another formal public hearing will 
be held on the code, which it is antici- 
pated will be before the end of Sep- 
tember. The code would become effec- 
tive on the second Monday after its 
approval by the President. 


fe 


MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 

Memphis, Tenn., Sept. 19, 1934. 

Cottonseed meal closed somewhat 
lower in a market in which there was 
heavy liquidation of September at 
$33.00, with sales in the other months 
at slight changes from Tuesday’s close. 
Inquiry was fair but not of sufficient 
volume to make for any advance and 
the market held reasonably steady 
throughout the day. News was scarce 
and uninteresting. The market closed 
steady at declines ranging from 20c to 
35e. 

Cottonseed was neglected, with little 
or no injury, resulting in closing bids 
from 25c lower to 10c higher. 

~—-4fo——— 


CUBAN COTTONSEED TARIFFS. 


Substantial reductions in the tariff 
on cottonseed products imported by 
Cuba from the United States are pro- 
vided in the new reciprocal trade agree- 
ment which became effective Septem- 
ber 3. Following are the products 
affected together with the new rates 
compared with the old. 

Rates per 100 kg. 


or 220 lbs. 
New. old. 
Refined cottonseed oil............ $ 3.01 $13.00 
Crude cottonseed oil ............ 1.95 10.40 
Hydrogenated vegetable oils and 
fats for soapmaking, denatured. 1.60 2.40 
Residues from refining cottonseed 
oil with not more than 60 per 
GE. Ts scncannteaweabie dae -50 50 
Residues from refining cottonseed 
oil, with more than 60 per cent m 
BEE cokacscceseiesrusekekesees .80 3.85 
Cake, paste, powder and meal 
of oleaginous seed for animal 
OU Sac occcevevescvesesecccens 1.20 2.64 
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Vegetable Oil Markets 


Market Active and Strong—New Highs 
Established—Cash Trade Satisfactory 
—Outside Developments Ignored— 
Cotton Weather Generally Favorable 
—Crop May Exceed Last Estimate— 
Crude Offers Light—Market Firm. 
The feature of the cottonseed oil fu- 

tures market at New York the past 
week was considerable activity and a 
further bulge to new high levels for the 
season. The entire advance was main- 
tained. Commission house operations 
were a little more mixed, and there was 
considerable profit taking, due to un- 
steady allied and outside markets, par- 
ticularly cotton and grains. 

Sufficient new buying power in oil 
materialized, however, to readily ab- 
sorb offerings, further enhance values, 
and make for independent strength. It 
was evident that buying was based on 
the belief that edible fat supplies will 
not equal the demands this season, and 
that as a result, important inroads will 
be made into the excessive carryovers 
of the past few seasons. 


Hedging pressure continued moder- 
ate, and crude oil moved into new highs 
for the season, advancing upwards of 
4%e lb. during the week. About 50 
tanks or so sold at 6%c in the South- 
east, with 6%c bid throughout the belt. 
Cash trade was satisfactory, in fact 
there were intimations that consump- 
tion again this month would show up 
comparatively well. 


Outside Markets Help Oil. 


While lard has been hesitating and 
cotton showing a reactionary tendency, 
the oil market has moved up more than 
50 points this month. Cotton develop- 
ments were again somewhat mixed, due 
to the textile strike. Grains have been 
weaker, being influenced more by heavi- 
ness in the foreign markets than by any 
particular change in crop conditions in 
this country. 

Reports of moderate purchases of 
wheat, rye, barley, and oats from 
Canada and other foreign sources, to 
come to the United States, have been a 
little unsettling on the grain market, 
but there is no likelihood of the pro- 
nounced shortages in feedstuffs being 
made up by importations. 

A helpful feature was a decrease in 
the Chicago lard stocks of over 18,709,- 
000 lbs. the first half of this month, 
stocks dropping to 98,734,000 lbs., com- 
pared with 119,431,000 lbs. at this time 
last year. Another feature that attracted 
attention in oil was the action of the 
Texas Senate State Affairs Committee 
in reporting favorably on a bill to levy 
a tax of 10c a lb. on oleomargarine con- 
taining any imported oils or fats. 

On the other hand, the weekly 
weather report said conditions had im- 
proved in the western cotton belt. In 
parts of the East persistent rains and 
cloudiness were unfavorable for growth. 
In most of the central parts of the belt, 


Week ending September 22, 1934 


WEEKLY REVIEW 


the weather was generally favorable. 
In Texas, practically all sections re- 
ported some improvement, with prema- 
ture boll opening stopped by rains or 
coolness. Bolls were filling out in the 
wetter area. Prospects for a top crop 
were considerably improved, while pick- 
ing and ginning made good advance. 

COCOANUT OIL—Trade was rather 
quiet the past week, but the tone of 
the market was firmer. At New York, 
sellers continued to quote nearby at 
2%ec and shipment at 3c. Oil at the 
a coast was quoted at 2%c nom- 
mal. 

SOYA BEAN OIL—Market was quiet 
and unchanged to slightly easier, with 
prices quoted at 5.8@6c f.o.b. the West. 

CORN OIL—Offerings continued very 
light. Mills were displaying little in- 
terest. Last quotations available were 
6%c sales. 

PALM OIL—Routine interest was 
again reported in this market, with 
consumers inclined to await advices on 
the west African crop. Sumatra oil 
was quoted at 3c nominal. 


PALM KERNEL OIL—Market was . 


dull and more or less nominal at 2% @ 
2%c bulk in bond New York. 

OLIVE OIL FOOTS—Interest was 
routine, and the market was quiet at 
New York at 7%@7%ec nominal. 

RUBBERSEED OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Trade was quiet due 
to lack of offerings. No quotations 
were available on new oil at New York. 

COTTONSEED OIL—Demand was 
fair, and the spot market was firm with 
futures. Offerings were limited and 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Sept. 20, 1934.— 
Cotton oil markets were extremely er- 
ratic the past week, top prices having 
been established on crude and options. 
Crude was selling in western markets 
at 7c lb. with seed movement very slow 
and stocks held for higher prices. Op- 
tions have not kept pace with crude 
values due to profit taking on purchases 
recently made. Considering the gen- 
eral feeling of uncertainty and poor ac- 
tion outside the major markets, cot- 
ton oil has acted especially well and is 
gathering a large crowd of new buyers. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Sept. 20, 1934. — 
Crude cottonseed oil nominal 7c Ib.; 


forty-one per cent protein cottonseed 
meal, $33.00. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Sept. 20, 1934.—Prime 
cottonseed oil, 6%c |b.; forty- three per 
cent meal, $40. 00; hulls, $14.00. 


prices strong. Crude oil sold at 6%c 
Southeast, and was quoted 6%c bid in 
all sections. 


Market transactions at New York: 


Friday, September 14, 1934. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked, 


a ee Are? ae a 

Sent. .... 9 752 745 738 a 744 
eee 41 751 742 740 a 744 
DEON Gane Sage. wines 743 a 753 
Dee. .... 236 760 748 748.e@ 750 
Wes. \ Snietes 48 768 750 755 a trad 
BUR. acs. 2 760 760 756 a 766 
Mar. .... 88 730 5 Tia T70 
April . sioveise. U vileaiay Seeaiaie meen 760 a 780 


Sales, 214 contracts; crudes, 64@ 
6'ee. 


Saturday, September 15, 1934. 


AIS. i scaie'e oialois Wie nis) See rene Sinise We S2ske 
Sept. Soins 736 a 748 
eee 7 745 740 7388 a 1742 
ae ; 740 a 750 
Dec. 14 752 748 747 a 749 
pS eee 9 759 755 754 a 755 
RS oisa> Sdilesiieeeion 755 a 765 
Mar. 70 776 767 767 a trad 
PEND ovens aenarnee Lemme 768 a 778 


Sales, 100 contracts; crudes, 6%c bid. 
Monday, September 17, 1934. 


MAG. - cn ceca maleate es Saas ene 
LS ae 749 a Bid 
. 10 750 746 751 a 755 
DS. 050k. capenr Veguneace 753 a 765 
Dec. 7 760 753 761 a 764 
pee 00 Til Te Tera Ti 
MOS. osc. sicaiaamiste ee 770 a 785 
Mar. 42 784 172 783 a 1784 
April . lho: eatee. semen 782 a 795 


Sales, 89 contracts; crudes, 6% @6%4c. 
Tuesday, September 18, iar 


0 ree ere 
OO Eee 758 ; “770 
= 29 763 755 760 a 763 
BE. ones. caren sane ans 763 a 1770 
eae 17 770 766 770 a trad 
ee 14 780 772 775 a 778 
W. 0.ccnw, avin ent aaa 775 a 785 
Mar. .... 58 795 785 790 a trad 
MEMTE 3 gore dat Sieee- See 791 a 801 


Sales, 118 contracts; crudes, 6c bid. 
Wednesday, September 19, 1934. 


BEE Sendie.® ovate toteieteire arene eels © Sante 
Sept 2 769 769 770 a Bid 
a 6 773 769 780 a 785 
Se eee es 775 a 790 
Dec. 18 778 775 T74a T78 
| ee 86 782 T77 T7 a Te 
er ee owe Sone Ts 
Mar. .... 34 799 795 795 a 796 
April . Ritose saisuke.n maton etalon 797 a 807 


Sales, 97 contracts; crudes, 6%c bid. 
Thursday, September 20, 1934. 


ee oe. 781 780 T19 a T85 
0: ee a ae 
Ws. xo.dhe .... 785 777 784 a 785 
Mar, on. «cc. COG Tae Su0 B . 








See page 29 for later markets. 








HULL OIL MARKETS. 


Hull, England, Sept. 19, 1934—(By 
Cable.)—Refined cottonseed oil, 15s 9d; 
Egyptian crude cottonseed oil, 13s 6d. 
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MORE 


and 


MORE 


THEY RE SWINGING 
TO ADELMANN 


WAS 
f uit 


Type “on” 
Nirosta Metal 
(Stainless Steel) 


The trend to ADELMANN is apparent 
everywhere. The number of ADELMANN 
Ham Boilers in use is constantly increasing. 
The list of ADELMANN users includes the 
shrewdest operators in the packing industry. 
And with good reason! 


ADELMANN Ham Boilers provide excep- 
tional results because of exclusive features. 
Ham cooks in its own juice, under vari- 
able pressure, through application of the 
ADELMANN self-sealing cover and elliptical 
yielding springs. Hams are perfectly molded, 
have perfect flavor, and appetizing appear- 
ance. Hams produced with ADELMANN 
Ham Boilers really sell! 


ADELMANN Ham Boilers, “The Kind Your 
Ham Makers Prefer,” are made of Cast 
Aluminum, Tinned Steel, Nirosta Metal and 
Monel Metal—the most complete line avail- 
ablee The ADELMANN Washer, Foot 
Press, Ham Washer and other supplemen- 
tary equipinent cut ham boiling costs, assure 
perfect results from ADELMANN Ham 
Boilers, and pay for themselves through 
economies. Write for free booklet “The 
Modern Method” and liberal trade-in 
schedule. 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 






332 S. MICHIGAN AVE. 
R. 





European Representatives: Ww. 


Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London—Australian and New Zealand Repre- 
sentatives: Gollin & Co., Pty. Ltd., Offices in 
Principal Cities — Canadian Representatives: 
Cc. A. Pemberton Co., Ltd., 189 Church St., 

Toronto. 






Bollans & 












“We tested its 
MILDNESS ano SOLUBILITY 
on the delicate 


flavor of shrimps, 


says 1), A. Krauss 


OF THE BRUNSWICK FISHERIES IN GEORGIA 


“AND every packer knows 

how quickly delicate 
flavors reveal the true nature 
of a salt. We've tested many 
salts in our shrimp brines, 
but we’ve never found one 
so satisfactory as Diamond 
Crystal Salt. We use it in all 
our cures.” 

Countless other quality 
packers agree with Mr. 
Krauss because, you see, the 
exclusive Alberger process 
of making Diamond Crystal 
insures a milder salt, free 
from impurities and uniform, + tage od hog pa 
always. And its flaky Mature intending the production of 
makes it more readily solu- over 1,000,000 pounds ofsea 
ble, than cube grain salt, in — Tabada. ts Gone 
all your’ brine cures. 





In your dry cures, too, you'll find that this flat flake 
rubs better and spreads more evenly 
without popping off. And its uniform 
mildness prevents burning of the tis- 
sues. Why not put Diamond Crystal 
to the test in your plant? Diamond 
Crystal Salt Company, (Inc.), 250 Park 
Avenue, New York, N. Y. 








. DRYNESS 
- - »- SOLUBILITY... SCREEN. ANALYSIS ..--: 


UNIFORM IN COLOR... PURITY... 


CHEMICAL ANALYSIS...CHARACTER OF FLAKE 
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[ Week’s Closing Markets 














FRIDAY’S CLOSINGS 


Provisions. 

Hog products were fairly active and 
steady the latter part of the week, but 
trade was mixed and week-end realiz- 
ing was in evidence due to easier grain 
and hog markets. Top hogs at Chi- 
cago, $7.20; western run was moderate. 

Cottonseed Oil. 


Cotton oil was active and strong at 
new season’s highs. General buying 
increased. Outside interests were ab- 
sorbing realizing and selling on action 
of other markets. Crude oil sold at 
Te lb. across the belt. Futures regarded 
relatively cheap compared with crude. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Sept., $7.80b; Oct., $7.90@8.00; Dec., 
$7.95@7.98; Jan., $8.00 sales; Mar., 
$8.18@8.14 sales. 


Tallow. 
Tallow, extra, 4%c lb. f.o.b. 


Stearine. 
Stearine, 10'%c lb. plants. 


Friday’s Lard Markets. 

New York, Sept. 21, 1934. — Lard, 
prime western, $7.85@7.95; middle 
western, $7.75@7.85; city, 8%c nom.; 
refined Continent, 8c; South American, 
8%c; Brazil kegs, 844c; compound, 10c 
carlots. 


—_—yo—_——_ 


LARD AND MEAT EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 
totaled 2,234,810 lbs. of lard and 26,070 
lbs. of meat. 

Lard exports from the United States 
for the full week ended September 16 
totaled 5,436,645 lbs. against 8,862,921 
Ibs. for the same week in 1933. For 
the packer year to date, exports of lard 
have totaled 334,828,396 lbs. against 
399,841,684 lbs. in the 1932-33 period. 

Bacon and ham exports for the week 
ended September 16 totaled 1,043,800 
Ibs. against 2,916,500 lbs. for the same 
period in 1933. For the packer year 
to date, exports of these products to- 
taled 112,272,130 lbs. against 66,781,350 
lbs. for the period from November 1, 
1932 to September 16, 1933. 


a ee 


CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago, Sept. 14, 1934: 
Sept. 14, Aug. 31, Sept. 14, 
1934. 1934. 1933. 


P. S. lard, Ibs... .89,451,920 106,057,701 105,675,464 


Other kinds of 

lard, Ibs. .... 9,282,049 11,385,576 13,755,870 
D. S. cl. bellies, 

made since Oct. 

1, '33, Ibs..... 8,865,671 10,059,044 29,246,936 
D. 8. rib bellies, 

made since Oct. 

1, ’33, Ibs. .. 1,234,516 1,217,070 3,090,267 
Extra sh. cl. 

sides, made 

since Oct. 

1933, Ibs. .... 4,200 5,700 4,300 

~ fe | 


Careless work in hog scalding costs 
money. Read chapter 2 of “PorK PAcK- 
ae The National Provisioner’s latest 


Week ending September 22, 1934 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Sept. 21, 1934. 

General provision market quiet and 
unchanged. Fair inquiries for hams; 
very poor demand for lard. 

Friday’s prices were as_ follows: 
Hams, American cut, 88s; hams, long 
cut, exhausted; Liverpool shoulders, 
square, none; picnics, none; short backs, 
unquoted; bellies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 82s; Ca- 
nadian Cumberlands, 78s. Spot lard 
was quoted at 42s 3d. 

od 


LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom for the week ended 
August 29 totaled 49,956 bales against 
66,053 bales for the period last year. 
Prices per 100 lbs. for first quality 
product at Liverpool September 5, with 
comparisons, were as follows: 

Sept.5, Aug.29, Sept.7, 
1934. 1934. 


1933. 

American green bellies......$16.52 $16.54 Nom. 

Danish green sides ........ 21.88 22.05 $18.07 

Canadian green sides ...... 20.88 21.04 16.04 

American short green hams 20.60 20.81 15.48 

American refined lard .... 8.38 8.83 7.51 
---— fe --— 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Sept. 8, 1934: 














Week Ending New York. Boston. Phila. 
Bee. BH Bess ccies > a ee 
| eS eee _—-  060ClC eS 0 Cl OO 
Aug. 25, 1934....... 7,444 Bk He was 
, ae a ee ee 

642,363 38,257 40,238 
Sept. 9, 1933....... 33,282 816 258 
Sept. 2, 1038....... 44,383 oh 
906,864 67,186 71,952 











Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes gc per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as lc a pound, he saves $300 
on a car. 

If you et THE NATIONAL 
PROVISIONER DAILY MARKET 


SERVICE you know the market. 
You neither buy nor sell blindly. 

A fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this coupon and send 
it with your name and address to 
THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 























WILL NOT PROCESS HIDES. 


Plans for processing of hides and 
skins from government drought cattle, 
calves and sheep have been abandoned, 
according to a recent announcement of 
Federal Relief Administrator Harry L. 
Hopkins. The hides will be held for 
the account of the Relief Corporation 
until they can be disposed of in an or- 
derly manner. 

It had been the purpose of the cor- 
poration to have these hides and skins, 
which have been accumulating since 
September 5, processed into shoes, 
coats and other apparel for distribu- 
tion to the needy. 

Prior to September 5, the hides and 
skins were the property of the packer 
processing livestock for government ac- 
count. 

The policy as to sheepskins will be 
announced later. 


~~ Ye 


N. Y. HIDE FUTURE PRICES. 


Saturday, Sept. 15, 1984—Old Con- 
tracts—Close: Sept. 6.10n; Dec. 6.50@ 
6.80; Mar. 6.65n; sales none. Closing 
10 higher. 

Standard—Close: Sept. 7.30n; Dec. 
7.55b; Mar. 7.85@7.95; June 8.20 sale; 
Sept. (1935) 8.45b; sales 14 lots. Clos- 
ing 5@10 higher. 

Monday, Sept. 17, 1934—Old Con- 
tracts—Close: Sept. 6.35b; Dec. 6.70@ 
7.00; Mar. 6.85n; sales none. Closing 
20@25 higher. 

Standard—Close: Sept. 7.50b; Dec. 
7.85n; Mar. 8.15@8.20; June 8.45 sale; 
Sept. (1935) 8.72b; sales 17 lots. Clos- 
ing 20@30 higher. 

Tuesday, Sept. 18, 1934—Old Con- 
tracts—Close: Sept. 6.40b; Dec. 6.75@ 
7.10; Mar. 6.90n; sales none. Closing 
5 higher. 


Standard—Close: Sept. 7.50n; Dec. 
7.85@7.95; Mar. 8.15@8.19; June 8.45 
sale; Sept. (1935) 8.72@8.79; sales 48 
lots. Closing unchanged. 

Wednesday, Sept. 19, 1934—Old Con- 
tracts—Close: Sept. 6.40n; Dec. 6.75n; 
Mar. 6.90n; sales none. Closing un- 
changed. 

Standard—Close: Sept. 7.50n; Dec. 
7.85n; Mar. 8.10@8.15; June 8.48@8.45 
sales; Sept. (1935) 8.75@8.80; sales 64 
lots. Closing 5 lower to 3 higher. 

Thursday, Sept. 20, 19834—Old Con- 
tracts—Close: Sept. 6.30b; Dec. 6.60@ 
6.90; Mar. 6.75n; sales 1 lot. Closing 
10@15 lower. 

Standard—Close: Sept. 7.50n; Dec. 
7.85@7.95; Mar. 8.15@8.19; June 8.45 
sale; Sept. (1935) 8.72b; sales 23 lots. 
Closing 3 lower to 5 higher. 


Friday, Sept. 21, 1984—Old Contracts 
—Close: Sept. 6.45n; Dec. 6.75n; Mar. 
6.90n; sales 6 lots. Closing 15 higher. 


Standard — Close: Sept. 7.65n; Dec. 
8.00n; Mar. 8.20@8.30; June 8.49@ 
8.538; Sept. (1935) 8.80@8.82; sales 85 
lots. Closing 4@15 higher. 


a 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Sept. 21, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
66,873 quarters; to the Continent, 9,111. 
Exports the previous week were: To 
England, 87,246 quarters; to Continent, 
5,229 quarters. 
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(INTERNAL PUMP TYPE) 


UNIT 


6 PROFIT MAKING 
ADVANTAGES 








Rapid, low temperature cooking pre- 
vents scorching, eliminates all guess- 
work. Improves quality of fat and 
cracklings. 


Gives thorough, even application of 
heat to all parts of material. Increases 
yield of fat, reduces grease in crack- 
lings. 

Cooks in far less time, with less power 
required. 


Requires only 1 to 5 lbs. steam. Can 
be operated on exhaust steam at start- 
lingly lower expense. 


Gives increased rendering capacity, 
saves needless handling of materials. 


Simplicity of construction gives sub- 
stantial savings in maintenance costs. 












Write for details! 


and 


EFFICIENT 


The LOWRY CIRCULATING REN- 
DERING PROCESS employs an entire- 
ly new system of dry rendering—a sys- 
tem that gives economies and results 
never before attained. 


There are two basic principles responsi- 
ble for the economy and efficiency that 
are attained. First—the heating area 
has been divided to permit close heat 
contact. The heating surface has been 
enlarged so that distance of heat travel 
is reduced and heating area is multiplied 
many times. Second—rapid, positive 
circulation is employed to permit better 
heat transfer and reduce cooking time. 


The combination of these principles has 
produced startling results. Only 1 to 5 
pounds steam pressure is required! 
Cooking time is reduced; only 21% to 3 
hours cooking time is needed. Upkeep 
is materially lowered. Horsepower re- 
quired is much less. Quality of product 
is greatly superior! 

The initial cost of LOWRY Equipment 
is less, per ton of raw material cooked, 
than any other system. And the econ- 
omies attained will pay the entire cost 
of equipment in an exceptionally short 
time. Write us for further details. 
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tha ~~ | The LOWRY CIRCULATING REN- 
eves DERING UNIT permits great econo- 
. heat mies in economical production of power. 
; been Power manufacturing equipment can be 
travel operated at practically no cost in com- 
_— bination with the LOWRY System, 


sitive : , 
since exhaust steam from engines and 


better ; 2 ‘ 

ime. turbines is more than sufficient to oper- 
— ate LOWRY Units. This plan of oper- 
1 to 5 ation guarantees economies in practi- 
uired! cally all instances to pay dividends of 
2 to 3 25% to 33% on the investment. 
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oduct | AVAILABLE IN ALL SIZES 


LOWRY CIRCULATING RENDER- 





paneet ING UNITS may be purchased in capac- 

»oked, ra : s 

yee: ities to suit the needs of any plant. Units 

+ aa are available from 3,000 lbs. to 20,000 Ibs. 

seit capacity, all identical in construction and 

is. In principle of operation. 

's! |DARLING & COMPANY 
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Frozen 


Meat Slicer 








There is GLOBE equipment and 
machinery for every canning oper- 
ation. 


Write or wire for complete in- 
formation! 








Better results are obtained by slicing 
frozen meat with this specially built 

* machine. Makes a clean, sharp cut 
—prevents breaking down of meat 
fibres. No mashing or crushing. 
Capacity 6,000 to 10,000 lbs. per hour. 
Heavily constructed, economical to 
use. 


The GLOBE CO. 


Manufacturers of a complete line of equipment 
for meat packers and sausage manufacturers 


818-26 W. 36th St. Chicago, IIl. 


For BETTER CANNING RESULTS 
use the GLOBE Frozen Meat Slicer! 

















The NEW BLISS Power Lift Top Stitcher 


Will Stitch More Boxes per Day at Lower Cost 








Its almost entirely automatic operation enables your 
operator to stitch many more containers per day than 
can be stitched on older types of Top Stitchers. 

Heavy containers can be raised and stitched as rapidly 
and easily as lighter containers, and with less fatigue 
to the operator, because the work table is operated by 
power. 

Table automatically stops at right position for stitch- 
ing the container, a great time saver. 

Table can be adjusted to height of your conveyor or 
trucks for transferring containers without lifting. 
Saves damaging of containers before they are sealed. 

One motor operates power lift and stitcher. 

Equipped with BLISS Heavy-Duty Stitcher Head— 


the fastest, strongest and most durable Stitcher Head 
built. 


Let us tell you further how this new Top Stitcher | 


wil] increase your production and lower stitching costs. 


Dexter Folder Company 


28 West 23rd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching and Adhesive Sealing Machinery 
for All Types of Fibre Containers 
eS =e = _ ae 

CHICAGO BOSTON ST. LOUIS 
117 W. Harrison St. 185_ Summer St. 2082 Ry. Ex. Bldg. 
PHILADELPHIA ™ CLEVELAND SAN FRANCISCO- 
5th & Chestnut Sts. 1931 E. 61st -) {LOS ANGELES-SEATTLE 

H. W. Brintnall Co, 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—There was a fair- 
ly good movement of packer hides this 
week, with a half-cent advance paid in 
the Chicago market for branded steers, 
and a similar advance paid for light na- 
tive cows and branded cows, these lat- 
ter two descriptions taking in the bulk 
of the accumulation from drought cat- 
tle slaughter. Sales of about 100,000 
hides were reported here, in addition to 
about 25,000 more light cows and 
branded cows which moved at the close 
of last week, and about 3,500 by local 
small packer association. The New York 
packers moved most of their Sept. hides 
and there was also a good clearance on 
the Pacific Coast, estimates running 
up to 75,000 hides sold there. 


The improved tone to the market is 
accountable in a good measure by the 
announcement at the close of last week 
that the Government’s plan for tanning 
the hides and making them into shoes 
and garment leather for distribution 
through relief channels had been aban- 
doned, at least for several months. The 
Federal Surplus Relief Corporation is 
taking title to the hides as they are 
produced and storing them. While the 
final disposition of the hides has not 
been decided, the trade has been as- 
sured they will be withheld from the 
market until they can be disposed of in 
some manner without disturbing mar- 
kets. Conditions in the leather mar- 
kets have improved considerably since 
this announcement. 


Bids of 10c declined for regular run 
of native steers, asking llc, with 10%c 
paid at New York. Extreme native 
steers held firmly at 8c. 


About 10,000 butt branded steers sold 
at 9c, and 16,000 Colorados at 8tec, 
both tec up. One packer sold 6,000 
heavy Texas steers at 9c, this having 
been paid for car or two earlier; 5,000 
light ‘l'exas steers moved at 8c, or %c 
up; extreme light Texas steers 7c, 
nom. 

One packer sold 2,500 May-June 
heavy native cows at 7%c, and 1,000 
Aug.-Sept. koshers at 7c, steady. At 
close of last week. 25,000 more hides 
sold at 7c for light cows and 6%c for 
branded cows. Early this week 5,000 
July-Aug. light cows sold at 7c, while 
6,000 moved later at 7%c. About 5,000 
branded cows sold early at 6%c, and 
17,000 later at Te. 

One packer sold 3,000 Aug.-Sept. 
bulls at 6c for native bulls and 5e for 
branded; another sold 7,500 June for- 
ward same basis, and a third 1,800 at 
these prices. Fourth packer sold 7,500 
native bulls at 6c, dating back consid- 
erably; also 7,000 branded bulls, sim- 
ilar dating, at 5c. 

SMALL PACKER HIDES — Local 
small packer all-weights quoted around 
’@7%4c for native steers and cows and 
612@6%c for branded. 

Local small packer association sold 
a car Sept. Colorados at 8c, 1,000 
Sept. light native cows 7%2ce, 1,000 Sept. 
branded cows 7c, and a car Aug.-Sept. 
bulls at 6c for native bulls and 5c for 
branded. 

PACIFIC COAST—One lot of 7,000 

ernon packer hides sold early in week 
at 6c for steers and 5%c for cows, and 
further trading on a larger scale re- 
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ported same basis. Later, 20,000 hides 
sold at 6c, flat, for steers and cows, 
f.o.b. shipping point. 


FOREIGN WET SALTED HIDES— 
Higher prices were paid in the South 
American market on a rather light 
trade. Early mid-week, 4,000 LaBlan- 
cas sold to Czechoslovakia at 60 pesos, 
equal to 10ysc, c.if. New York, as 
against 57 pesos or 9%c paid previous 
week. One lot of 6,000 Uruguay steers 
sold to Germany at $32.00 Uruguay 
gold, equal to 1lc, c.if. New York, as 
against 9itc paid previous week. 


COUNTRY HIDES — The firmer 
packer market has helped to instill a 
bit of life into country extremes and a 
fair demand reported, with sales of 
trimmed extremes at 6%c for mostly 
free of grub stock; ordinary run quoted 
6@6%c, trimmed. All-weights quoted 
around 5c, selected, trimmed. Heavy 
steers and cows 4% @5c nom., with less 
available for grubby stock. Buff 
weights quoted around 5c, trimmed. 
Bulls about 342c; glues 3%c._ All- 
weight branded 442@4%c, flat, less 
Chicago freight. 

CALFSKINS—Bulk of Aug. packer 
calfskin production has already moved, 
with last trading at 12%c for northern 
point heavies 942/15-lb., but quotable 
nominally 1242c based on later sale of 
River point heavies at 11%c; lights 
moved at 10'4c at the time, with a later 
sale of a car reported at 1lc. Some 
Aug. heavies are offered at 13c for 
northerns. 

Chicago city calfskins fairly steady; 
the 8/10-Ib. are generally quoted 84ec 
and this reported bid in one direction 
and 9c asked; car 10/15-lb. sold late 
last week at 10c, the bid price, with 
further sales this basis this week. Out- 
side cities, 8/15-lb., quoted around 9c, 
nom.; mixed cities and countries 744@ 
8c; straight countries about 64%c. Chi- 
cago city light calf sold at 65c. 

KIPSKINS—Packer kipskins quoted 
nominally around 10c, with last trading 
in Aug. kips at 9%4c for northern na- 
tives, 8%c for northern over-weights 
and 7c for brands. 

Chicago city kipskins offered at 9c. 
Outside cities quoted 84%@8%c; mixed 
cities and countries about 7%4c; straight 
countries 644c. 

One packer sold month’s production 
of 9,000 regular slunks late last week 
at 574c, up 10c; another packer re- 
ported to have booked slunks. 

SHEEPSKINS—Dry pelts quoted 8% 
@9'2c for full wools, short wools half- 
price. Packer shearlings are light in 
supply and market has a much better 
tone; last reported sales by one packer 
were at 55c for No. 1’s, 40c for No. 2’s, 
and 25c for clips, late last week, with 
this week’s production very light. Lamb 
shearlings quoted around 35c for No. 
1’s and 25c for No. 2’s. Pickled skins 
quoted $2.75@3.25 per doz. for straight 
run of lamb; top paid recently for bet- 
ter quality than available at present; 
current production runs to fewer blind 
ribby lambs. Quality during this whole 
year has been rather poor due to dry 
feed. Packer spring lambs quoted 90c 


per cwt. live lamb, or 68@75c each. 
Outside small packer spring lambs 
range 40@50c each, according to quality 
and weight. 

New York. 


PACKER HIDES—Market active at 
prices steady with those paid last week 
in a limited way. Three packers sold 
their Sept. native steers at 10%c, and 
all packers sold Sept. branded steers at 
9c for butt branded steers and 8%c for 
Colorados, total of about 15,000 hides 
involved. One packer reported to be 
holding about half of Sept. branded 
steers. 

CALFSKINS—Calfskin market firm- 
er and a better interest reported. Col- 
lectors sold 5-7’s early in the week at 
80c, 7-9’s at $1.00, and 9-12’s at $1.85; 
these prices running 5@10c over pre- 
vious week’s nominal market; however, 
most collectors holding for a little more 
money. Packer calf quoted around 90c, 
$1.20 and $2.00 in a nominal way. 

or 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended September 15, 1934, were 
4,901,000 lbs.; previous week, 3,807,000 
lbs.; same week last year, 4,450,000 lbs.; 
from January 1 to September 15 this 
year, 163,229,000 lbs.; same period a 
year ago, 163,468,000 Ibs. 

Shipments of hides from Chicago for 
the week ended September 15, 1934, 
were 5,911,000 lbs.; previous week, 
3,783,000 lbs.; same week last year, 
4,602,000 lbs.; from January 1 to Sep- 
tember 15 this year, 198,383,000 lbs.; 
same period a year ago, 189,499,000 Ibs. 

a 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Sept. 21, 1934, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Sept. 21. week. 1933. 
Spr. nat. 

strs. ......11 @11%n10%@1lin 138%4@14n 
Hvy. nat. 

a 10 @10% 10 @10% @13 
Hvy. Tex. ‘. ' 

ee @ 9 @9 @13 
Hvy. butt brnd’d e 

ae @ 9 8%@ 9 @13 
Hvy. Col. strs. @ 8% 8 @ 8% @12% 
Ex-light Tex. 

BOS cess @%m 6%@7 @11% 
Brnd’d_ cows. @ 7 @ 6% @l1y 
Hvy. nat. cows @ 7% @ 7% @12 
Lt. nat. cows @ T%&, @7 12 
Nat. bulls... @ 6 @ 6 8 9n 
Brnd’d bulls. @ 5 @ 5%n 7T%@ Bn 
Calfskins ...11 @12} 10%@12% 17 @21 
Kips, nat.... 9%@10 @ 9% @i5 
Kips, ov-wt.. 8%@ 9 @ 8% @1 
Kips, brnd’d. @ 7% @ 7% 11%@121 
Slunks, reg.. @57% @47\on @1.00ax 
Slunks, hris.30 @40n 30 @40n 50 @60n 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS, 


Nat. all-wts. 7 @74n 6%@T% 104%@11%n 
Branded .... 64%@ 6%n 6 @ 6%n10 @lin 
Nat. bulls... 54@ 6n 54@ 6n @ 8%ax 


Brnd’d bulls. @ 5n 5 @ 5%n 


Calfskins ... 8%@10 8%@10b 15 @18n 
ME. Saaunes @ 9n @ 9n 14 

Slunks, reg..35 @45n 30 @40n 80 @90n 
Slunks, hrls.20 @30n 20 @30n 35 @40n 


COUNTRY HIDES. 


Hvy. steers.. @ 4%n 44%@ 4%n 8 @ 8% 
Hvy. cows... @ 4%n 44@ 4%n 8 @ 8% 
MIS staionoie's @ 5%4n 54@5% 9 @ 9% 
Extremes ... 64@ 6% @6% 10 @10% 
BD - v<ss00n @3% 3%4@3% 6 @ 6% 
Calfskins @ 6% @ 6% 12 @12% 
Ss @ 6% @ 6% 10%@11 
Light calf...25 @3in 25 @35in 50 @60n 
Deacons ....25 @35in 25 @3in 50 @60n 
Slunks, reg. . @15n @15n @20n 
Siunks, hris. @ Sn @ 5n @10n 
Horsehides ..2.10@2.75 2.50@2.85 3.00@3.75 
SHEEPSKINS. 

Pkr. lambs..68 @z75 65 @75 1.25@1.40 
Sml. pkr. 

lambs ...40 @50 45 @50 90 @1.00 
Pkr. shearlgs @55 35 @55 @ .80 
Dry pelts .. 84@ 9% 8%@ 9 14 @15 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, Sept. 20, 1934. 


CATTLE—Compared with last Fri- 
day: Better grade fed steers and year- 
lings, 25@50c, mostly 50c higher; inbe- 
tween grade offerings, 25c higher. 
Common kinds were very dull, mostly 
25ec lower; extreme top fed steers, 
$10.90; light steers, $10.75; practical 
top on yearlings, $10.00; bulk better 
grade steers, $9.75 upward for cattle 
sealing over 1,100 lbs.; bulk well fin- 
ished 900- to 1,050-lb. averages, $8.50 
@9.50; inbetweens, largely $7.00@9.00 
on all weights, with grassy and warmed 
up offerings $6.50 down to $3.00. Year- 
ling heifers, 25c lower; fat cows, 15@ 
25e off; cutter cows, 10@15c higher; 
bulls, 10@25c higher; vealers, strong. 
Week’s run included about 15,000 west- 
ern grassers, largest range run of sea- 
son; best rangers to killers, $6.70; grass 
heifers, $5.50; range cows, $4.50. 


HOGS—Compared with last Friday: 
Generally steady to 10c higher on all 
classes. Market was under pressure at 
close after advancing sharply early in 
week; top, $7.50 early and $7.35 at 
close; late bulk better grade 210 to 310 
Ibs., $7.10@7.25; few, 320 to 400 lbs., 
$6.90@7.10; 170 to 200 lbs., $6.50@ 
7.15; light lights, $5.50@6.50; good 
pigs, $4.00@5.25; packing sows, $6.15 
@6.60. 


SHEEP—Compared with last Friday: 
Fat lambs, 25@50c and more higher; 
sheep, mostly steady. Increased per- 
centage of feeding lambs in larger total 
runs was factor in reducing slaughter 
supplies and stimulating price levels on 
better grades. Week’s top, $7.00, paid 
for natives late; bulk slaughter lambs, 
$6.00@7.00; late sales natives, largely 
$6.75@7.00; closing bulk westerns, $6.50 
@6.75; week’s bulk range ewes, $2.50; 
natives, $1.50@2.50 according to kind. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 
Kansas City, Kans., Sept. 20, 1934. 
CATTLE—Closing values were steady 
to 25c lower, with good to choice grades 
selling to best advantage. Week’s top 
rested at $9.00 on choice 1,154-lb. Texas 
fed steers; best yearlings, $8.90; bulk 
of native fed offerings, $7.00@8.75; 
short fed grassers, $5.25@6.85; straight 
grassers, $3.25@5.00; fat she stock, 
steady to 25c higher, all grades sharing 
upturn. Bulls are strong to 15c higher, 
while vealers are steady to strong, 
late top reaching $7.00 on a few se- 
lected lots. 


HOGS—Desirable butchers scaling 
above 200 Ibs. had the preference and 
are around steady with last Friday. 
Lighter weights were neglected, and 
late sales are 10@25c lower. Late top 
rested at $7.00 on choice 220 lbs. and 
up, while most 200- to 300-lb. weights 
sold from $6.85@7.00. Better grades 
of 170- to 200-lb. weights cleared at 
$6.50@6.85; 140- to 170-lb. averages, 
$5.50@6.50; packing sows, $5.50@6.15. 

SHEEP — Range season got well 
under way this week, and choice offer- 
ings sold up to $6.60. Others ranged 
from $6.25@6.50. Small lots of choice 
natives reached $6.50; most sales, $6.25 
down; matured sheep, weak to 15c 
lower; most fat range ewes, $2.00@ 
2.15. 


=~ 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Ill., Sept. 20, 1934. 

CATTLE—Compared with preceding 
week’s close: Good and choice native 
steers, strong to 25c higher; others, 
steady; western grass steers, steady; 
mixed yearlings and heifers, 15@25c 
lower; beef cows, weak to 15c lower; 


cutters, low cutters and bulls, steady; 


vealers, 25c higher. Choice 1,150-lb, 
matured steers topped at $9.90; 1,044-lb, 
yearlings, $9.80; bulk of steers, $6.35@ 
8.75; western grassers, $2.60@4.85; 
bulk, $3.75@4.35. Straight heifers 
made a top of $7.50; mixed yearlings, 
to $7.25; bulk good and choice kinds, 
$6.25@7.10; medium fleshed kinds, $4.25 
@5.75. Most beef cows sold at $2.50@ 
3.25; top, $4.65; low cutters, largely 
$1.30@1.70. Top sausage bulls closed 
at $3.25; top vealers, $7.00. 


HOGS—Swine prices declined 5@15e 
during week, pigs losing 25@75c. Top 
for week was $7.40; Thursday top, 
$7.20. Bulk of hogs wound up at $7.05 
@7.15; packing sows, $5.90@6.25. 


SHEEP—Fat lambs ruled strong to 
25c higher for period, bulk winding up 
at $6.50@6.75, small killers paying top 
of $7.00; throwouts, $3.50@5.00; light 
weight yearlings, $5.50@5.75; fat ewes, 
$1.50@2.50. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics, 


Omaha, Neb., Sept. 20, 1934. 


CATTLE—Current prices strong to 
25e higher than Friday of last week, 
good and choice grades showing the 
full advance. Cows gained 25@50c, 
cutter grades showing most upturn. 
Bulls and vealers held fully steady. 
Week’s top price of $10.00 was paid for 
choice medium weights averaging 1,189 
Ibs. Small lots choice heifers, around 
900 lbs, sold at $8.00; a few head, $8.40. 


HOGS—Compared with last Friday, 
hog market mostly steady to 10c 
higher. Thursday’s top, $7.00; bulk 200 
to 300 lbs., $6.75@7.00; medium grades, 
$6.25@6.75; 300 to 360 lbs., $6.40@6.75; 
170 to 200 lbs., $6.00@6.75; 140 to 170 
Ibs., $4.75@6.00; slaughter pigs, $4.00 
@4.50; packing sows, $5.75@6.15; 
stags, $5.75@6.25. 


SHEEP—Compared with last Friday, 
lamb prices are 50c higher; yearlings 
and aged sheep, steady; good and choice 








H. L. SPARKS 


Mississippi Valley Stock Yds., St. 


HOGS — SHEEP — CALVES — CATTLE 


National Stock Yards, Ill—Phone East 6261 

Louis, Mo. 

*- Phone Colfax 6900 or L. D. 299 * 
Springfield, Mo.—Phone 3339 


& CO. 


Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
The Market of Quality 


Kansas City, Mo. 

















HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards Indianapolis 
Illinois Indiana 
Phone East 21 Phone Lincoln 3007 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














en mn 





Springfield, Mo. 








BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 





Do you buy 3 your Livestock 
through Recognized Pur- 
chasing Agents? 


$$ 











— 
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sorted range lambs, $6.25@6.50; sorted 
choice grade natives, $6.50; fed clipped 
lambs, $6.40@6.50; good and choice 
yearlings, $4.50@5.25; good and choice 
ewes, $1.75@2.50. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., Sept. 19, 1934. 


CATTLE — Recent advances erased 
most losses suffered by slaughter 
classes Monday and placed better 
grades on a somewhat higher basis 
than last Friday. Bulk of the dry-fed 
steers and yearlings brought $7.50@ 
9.25; short-feds' and better grassers, 
$5.00@7.00; common and medium na- 
tives, $2.50@4.50. Dry-fed heifers 
earned 16.00@8.00; most butcher sorts, 
$3.00@5.00. Beef cows bulked at $2.50 
@3.25, with best grassers to $4.00. Cut- 
ter cows turned at $1.25@2.00; sausage 
bulls, $2.25@2.75; good heavyweights 
to $3.00 or better. Good and choice 
vealers made $5.50@7.00; plain kinds, 
$2.50@4.50. 

HOGS—Hog prices are steady to 10c 
higher than Friday of last week, bulk 
better 200- to 300-lb. butchers selling 
at $6.90@7.10; heavier weights down 
to $6.50 or less; most 170 to 200 lbs., 
$6.25@7.00; better 140 to 160 lbs., $4.75 
@6.00 or above; bulk good sows, $5.80 
@6.25. 

SHEEP — Slaughter lambs are 25c 
higher than last Friday, good to choice 
natives and Dakotas earning $6.25 to- 
day; best kinds $6.40; throwouts $3.50 


@3.75. Native slaughter ewes cleared 
at $1.00@2.00 this week. 
fe 


CORN BELT DIRECT TRADING. 


Reported by U. S. Bureau of Agricultural 
Economics, 


Des Moines, Ia., Sept. 20, 1934. 

Current prices for hogs at 22 concen- 
tration points and 7 packing plants in 
Iowa and Minnesota are 5@15c, mostly 
5@10c above last week’s close. Good 
to choice 200 to 290 lbs., $6.70@7.00; 
long hauled carloads, $7.05; 290 to 350 
lbs., mostly $6.45@6.90; 180 to 200 lbs., 
$6.35@6.85; most packing sows, $5.75@ 
6.15; few lightweights, $6.25; big 
weights, $5.50 down. 

Receipts unloaded daily for the week 
ended Sept. 20, 1934, were as follows: 


This Last 
week. week. 
SE CECE 7,300 18,000 
fe 8,400 18,800 
eee 19,300 23,700 
eS Ree 8,100 16,800 
aE SS eae 15,700 16,300 
Thurs., Sept. 20......... 16,800 12,200 
—_@——__ 


LIVESTOCK AT 62 MARKETS. 


Receipts and disposition of livestock 
at 62 leading markets in August, 1934: 





Total 

Local ship- 

Receipts. slaughter. ments. 
‘CATTLE, 

Total .. ; . .3,071,408 1,388,553 1,679,089 
Aug. av. 5 years . 1,163,480 650, 282 496,166 
CALVES. 

Total arte ++ «el, 162,688 361,994 
Aug. av. 5 years 500,628 168,510 
HOGS. 

Total ... . +++. 2,067,135 1,420,146 645,646 
Aug. av. 5 years....2,872,718 1,868,023 981,403 

. SHEEP. 

Total eis .2,615,435 1,106,439 1,481,881 

Aug. av, 5 years. ...2,822,383 1,326,412 1,481,732 
*Figures include cattle purchased for F. S. R. C. 


Week ending September 22, 1934 


LIVESTOCK PRICES COMPARED. 


Livestock prices at Chicago during 
August, 1934, with comparisons: 
August, July, August, 
1934. 1934. 1933. 
SLAUGHTER CATTLE AND VEALERS, 
Steers— 
550-900 Ibs., 








Choice ...$ 7.54 $ 7.30 $ 6.81 
re 6.79 6.56 6.03 
Medium . 5.13 5.04 5.08 
Common . 3.46 3.56 3.89 
900-1100 lbs., 
Choice ... 8.63 8.35 6.96 
COGe ceces Te 7.04 6.10 
Medium . 5.47 5.41 5.15 
Common . 3.85 3.82 3.90 
1100-1300 lbs., 
Choice ... 9.18 9.14 7.01 
OS eee 7.69 7.74 6.16 
Medium . 6.11 6.08 5.16 
1300-1500 Ibs., 
Choice ... 9.51 9.62 7.01 
GOOe seve 8.13 8.14 6.19 
Heifers— 
550-750 Ibs., 
Choice ... ¢ 6.48 6.03 
Good ..... 5.69 5.56 5.31 
Com.&med. 3.87 3.71 3.76 
750-900 lbs., 
Good & ch. 6.49 6.28 5.54 
Com&med, 4.06 3.86 3.78 
Cows— 
RY iieas awaWelnrewanee 4.15 4.10 4.08 
Ss fr 2.91 2.79 2.99 
Low cutter & cutter..... 1.94 1 1.92 
Bulls (yearlings excluded)— 
eee 3.35 3.56 3.61 
Cutter, com. & med...... 2.78 2.87 2.89 
Vealers— 
Good & choice............ 6.25 5.26 6.69 
MN, Aisenwan.secuen ane’ 4.51 3.93 5.77 
Cull & common........... 3.11 2.90 4.62 
Calves, 250-500 Ibs.— 
Good & choice............ 5.8 5.10 4.50 
Common & medium . 3.25 3.25 
Light light, 140-160 lbs.— 
Good and choice......... 5.49 3.90 4.07 


Light weight— 
160-180 Ibs., good & ch... 5.90 4.34 4.35 
180-200 lbs., good & ch... 6.11 4.58 4.47 
Medium weight— 


200-220 Ibs., good & ch.. 6.24 4.73 4.51 

220-250 lbs., good & ch... 6.28 4.81 4.42 
Heavy weight— 

250-290 lbs., good & ch 6.27 4.82 4.17 

290-350 lbs., good & ch 6.18 4.79 3.85 
Packing sows— 

275-350 lbs., good......... 5.49 4.20 3. 

350-425 lbs., good......... 5.38 4.06 3.27 

4 Be Geis, SS 3.60:40-4:% 5.25 3.94 3. 

275-550 Ibs., medium...... 4.86 3.68 3.04 
Slaughter pigs, 100-130 Ibs., 

Good & choice........c00. 4.42 3.11 3.27 


LAMBS AND SHEEP. 
90 lbs. down, 
Good & ch. 6.79 7.32 7.31 
Com.&med. 5.52 6.09 5.38 


Good & ch. 
Good & ch. 
Yearling wethers 
90-110 lbs., 


90-98 Ibs., 


98-110 lbs., 


Good &ch. 5.5 
Medium . 4.99 


quer 
torr 
wele 
~ 
—4 
= 


Ewes— 
90-120 lbs., 
Good & ch. 2.63 2.30 2.43 


Good & ch. 2.35 2.06 


120-150 lbs., 
All wts., 


Com.&med, 1.92 1.62 1.46 
Je 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 


KENNETT- MURRAY 





RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Sept. 15, 1934: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Sept. 15..500,000 365,000 439,000 
eee WOE ci ciccvd 559,000 385,000 393,000 
19% - 


1,170,000 463,000 
439,000 508,000 
445,000 678,000 
459,000 538,000 


OD IL I. obs deeeciendrasiea onmrs 297,000 
ON. GUND wit dni ds 0-oetrnaimertieemeaae 28,000 
BE. n6veeie nent abba eb ageeheuani<aance ee 1,243,000 
ARE ee See ene ee emp ome rare ,000 
ME. Ka.dccinivédonepbRbonakaseee ehepmansine 387,000 
WEED 000kceTieesqutésecégscacsnsioeuawen 398,000 
BEE “tenn kbs on pen ew Covnwesnonseakeeneteae ,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Sept. 15....415,000 267,000 281,000 
EUOVIORS WOOK .cccvevecs 428,000 281,000 276,000 
SE Cbceebee bewdecioehene 189,000 826,000 302,000 
DE Geteusenbevewsnaceiee 191,000 297,000 311,000 
BEE ¢sc.seusnnweeess abana 192,000 326,000 449,000 
BE iebacdinvedksssaatases 207,000 336,000 397,000 

2D nc cccesccccccecees+2a0,000 375,000 386,000 

er 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Sept. 14, 1934: 








Week Cor. 

ended Prev. week, 

Sept. 14. week. 1933. 
PP ee eee 121,573 87,152 93,906 
Kansas City, Kans....... 47,643 46,290 33,816 
GE niinndmeunenedaniie 31,427 26,074 28,311 
St. Louis & E. St. Louis. 51,047 45,753 49,597 
fo ae ras 659 16,245 14,612 
St. Joseph .............. 22,722 24,376 3,003 
C—O eee 26,706 25,696 27,271 
N. Y¥., Newark & J. C... 34,582 23,369 43,960 
ee ee ee 355,358 299,955 304,476 

- ae 


CALIFORNIA STATE SLAUGHTER. 


State inspected slaughter of livestock 
in four California counties during Au- 
gust, 1934: 








Cattle. Calves. Sheep. Hogs. 

, 867 455 1,096 235 

Contra Costa ...... 6 21 2,110 208 

Los Angeles ....... 34,381 11,939 46,350 34,183 

Santa Clara ....... 2,398 81 4,232 82 

MUU. saccdevesend 38,258 13,430 53,788 34,708 
fe 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Sept. 15, 1934: 
*Cattle. *Calves. Hogs. Sheep. 














Jersey City ........ 8,502 16,542 3,581 39,178 

Central Union ...... 3,989 2,277 cose Ue pauD 

DO SOE. eins vier 3,312 2,821 8,606 7,265 

Pee 15,803 21,640 12,187 59,662 

Previous week 17,614 21,191 11,384 59,901 

Two weeks ago..... 13,276 23,733 12,137 70,162 
ee 


AUGUST BUFFALO LIVESTOCK. 

Receipts and disposition of livestock, 
Buffalo, N. Y., for August, 1934, are 
furnished by the Buffalo Stock Yards 
Co. as follows: 


Cattle. Calves. Hogs. Sheep. 
(eee 45,368 34,906 32,253 63,690 
Shipments ..........24,115 27,404 18,892 43,718 
Local slaughter ....20,225 7,257 12,750 20,244 


LIVESTOCK BUYING ORGANIZATION 


Cincinnati, Ohio 4 
Detroit,Mich. Dayton,Ohi 





Indianapolis, Ind. 
Nashville.fenn. Omaha, Neb. 





| Lovisville, Ky, LaFayette,Ind. Montgomery, Ala. Sioux City, la. 
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RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS. 
SATURDAY, SEPTEMBER 15, 1934. Livestock prices at five leading Western markets, Thursday, Sept. 20, 1934: 

Cattle. Hogs. Sheep. Hogs (Soft or oily hogs excluded): CHICAGO. E. ST.LOUIS. OMAHA. KANS, CITY. ST. PAUL, ‘ 
ee ee: 1,500 000 4,000 Lt. It. (140-160 Ibs.) gd-ch 5.50@ 6.50 $5.75@ 6.60 $4.75@ 6.00 $5.00@ 6.50 $3.75@ 4.25 1 
ame peal yeep |O CD o's Lt. wt. (160-180 Ibs.) gd-ch.. 25@ 7.00 6.25@ 7.05 5.50@ 6.50 6.00@ 6715 5.15@ 6.75 d 
ee ee 3.700 600 1,500 (180-200 Ibs. ) gd-ch if POR 6.75@ 7.20 7.00@ 7.10 6.25@ 6.90 6.50@ 6.90 6.50@ 7.00 
er ee 10,350 2,200 100 Med. wt. "ear a bey gd-ch... 10@ 7.25 7.05@ 7.15 6.65@ 7.00 6.80@ 7.00 6.90@ 7.00 
MEIER oo coveassiviescc 1,600 "000 ~—-1,500 (220-250 Ibs.) -  searatpaenis 7.10@ 7.35 7.05@ 7.15 6.85@ 7.00 6.80@ 7.00 6.90@ 7.00 
Sioux City ............. > 3)000 300 3.000 Hvy. wt. (250- “200° tbs. ) gd-ch. 7.10@ 7.25 7.056@ 7.1 6.75@ 7.00 oe 7.00 6.75@ 7.00 A 
ig. pla lalallala 6/800 800 11,000 (290-350 Ibs.) gd-ch.......... 7.00@ 7.20 6.85@ 7.05 6.40@ 6.85 6.70@ 6.90 6.50@ 7.00 F 
a aa 550 200 on Pkg. sows (275-350 Ibs.) “good.. 6.40@ 6.65 6.10@ 6.35 6.00@ 6.15 6.00@ 6.25 6.00@ 6.25 “ 
ination bs aes (350-425 Ibs.) good .......... 6.25@ 6.55 6.00@ 6.25 5.90@ 6.10 5.85@ 6.10 5.85@ 6.25 5 
—.. 300 4.500 (425-550 Ibs.) Ren aesmaerl 6.15@ 6.40 5.90@ 6.15 5.75@ 6.00 5.50@ 5.85 5.70@ 6.00 , 
S aleniiie 500 500 (275-550 Ibs.) medium ...... 5.25@ 6.40 5.25@ 6.10 4.90@ 6.00 5.00@ 5.85 5.00@ 6.10 r 
waite’... 300 100 Sitr. pigs (100-130 Ibs.) gd-ch.. 3.75@ 5.50 4.00@ 5.50 3.75@ 4.75 3.75@ 5.00 3.25@ 4.25 5 
Indianapolis 2,000 300 Av. cost & wt. Wed. (pigs excl.) 6.92-248 Ibs. 6.93-224 Ibs. 6.20-246 Ibs. 6.54-228 Ibs... .... 00s 0 
Pittsburgh RB - = Sltr. Cattle, Calves & Vealers: 

Cincinnati ,000 10 x 
MUM. sc ccccagicnce 600 100 STEERS: e ae ere ae ne P 
Nashville r 400 500 = 900 Ibs.) choice ......... 7.75@ 9.75 7.75@ 9.75 6.50@ 9.00 6.75@ 8.75 7.25@ 9.00 h 
Oklahoma ‘City fart Sete ree 100 500 100 MEL en ttenerses< 00@ 8.75 6.50@ 8.50 5.75@ 8.00 5.75@ 7.85 5.75@ 8.00 
ghedpeteebd rindi Seatun: F -75@ 6.50 4.25@ 7.25 4.25@ 6.2 4.00@ 6.50 4.00@ 6.00 h 
_*Includes government cattle at Chicago, 1,000; Common -7T5@ 5.00 3.50@ 4.50 2.75@ 4.50 2.75@ 4.25 2.50@ 4.25 
Kansas City, 8,000; Omaha, 3,300; St. uis, STEERS: 
. . Sio » 2,700; St. “ - 
a ee ee ee (900-1100 Ibs.) choice .00@10.50 8.50@ 9.75 8.00@ 9.50 7.85@ 9.00 7.75@ 9.50 . 
Pare : I, iasaa Gi Screven -75@10.00 7.25@ 9.00 6.25@ 8.75 6.50@ 8.35 6.00@ 8.75 
MONDAY, SEPTEMBER 17, 1934. on 00@ 7.00 4.50@ 7.25 4.50@ 6.75 4.25@ 6.75 4.250 6.50 
ih Cr 28,000 14,000 16,000 Common 00@ 5.50 3.50@ 4.50 2.75@ 5.00 2.75@ 4.50 2.50@ 4.75 
Kansas City 5,500 8,000 STEERS: 
DD -osteacencutecenas 7,000 13,000 | tian Ibs.) choice ....... 10.00@11.00 9.00@10.00 8.75@10.00 8.35@ 9.50 8.75@ 9.75 A 
Cy MAE ccecctaceceeves 13,500 3,500 MG pice sceNebea cee Kaakenes ee 7.25@10.25 7.25@ 9.00 6.75@ 9.25 6.75@ 8.75 6.50@ 9.00 C 
St. Joseph 5 3,500 MIU os dessa co tave coesoavec 5.50@ 8.00 4.50@ 7.50 5.00@ 7.50 4.50@ 7.25 4.75@ 7.00 X 
Sioux City ...... 4,500 24,000 STEERS: : 
hy SS — ~— (1300-1500 Ibs.) choice ...... 10.25@11.00 9.00@10.00 9.25@10.25 8.75@ 9.50 9.00@10.00 I 
ite ............., 1,300 300 ESE EE ee re 8.00@10.25 7.50@ 9.00 7.50@ 9.25 7.25@ 8.75 7.00@ 9.00 01 
MEE nctetcececccehass 3,200 26,000 HEIFERS: 
EREVENG ccccccccceccese 900 400 (550-750 Ibs.) choice ......... 7.5@ 8.50 7.00@ 7.75 6.50@ 7.75 6.85@ 7.75 6.50@ 7.75 
MED. ctvéeweeacesceres 900 500 RS eee ee 5.50@ 7.25 6.25@ 7.00 5.50@ 6.50 5.75@ 6.85 5.25@ 6.75 
Indianapolis 4,000 700 PD. tvecvvereaceukeeueee 2.75@ 5.50 3.25@ 6.25 2.75@ 5.50 2.50@ 5.75 2.25@ 5.50 
DN ssscneeveesees 1,000 1,800 HEIFERS: 
EE  caescsooenwnds 2,500 500 (750-900 Ibs.) gd-ch 5.50@ 8.50 6.00 8.25 x7 Ramm © 
oe 3'200 3,400 x oo arirtobe 5.50@ 8.50  ...-.- eee 00@ 25 5.75@ 8.00 5 7T5@ 8.00 A 
cieeaiand "900 1500 SEG. veCicncenascebcenes< ee . samereccce 2.75@ 6.00 2.50@ 5.75 2.50@ 5.75 C1 
Nashville 500 300 COWS: D 
Oklahoma City 1,300 700 700 a attr drereavininseweseets 750 5.50 3.75@ ‘2 3.25@ 4.25 3.25@ 4.00 3.25@ 4.25 M 
* ‘i ” 70, ¥ SG orev ar gig aelereesig:eie'sl eae 5@ 3.50 2.50@ 3.75 2.65@ 3.25 2.25@ 3.25 2.10@ 3.2. SS) 
Kansas City, 10,000 oa + MOPED OE. so ccscccccegsees L75@ 2.75 1.25@ 2.50 1.85@ 2.65 1.25@ 2:25 1.25@ 210 or 
7,000; St. Joseph, 2,400; Sioux City, 8,000 and BULLS: 
St. Paul, 12,000: (Yris. ex. 3.25@ 4.25 3.25@ 3.60 3.10@ 3.75 3.00@ 3.25 2.85@ 3.25 C 
TUESDAY, SEPTEMBER 18, 1934, Cut-med. 2.50@ 3.40 2.00@ 3.25 2.00@ 3.10 1.75@ 3.00 1.75@ 2.85 0 
RS eer ec ie aay 9,000 16,000 18,000 VEALERS: ne P 
Kansas City sae a aaa 14,000 4,500 8,000 RN Wiad anads dqie'eisincwauasecien 6.50@ 8.50 6.00@ 7.00 -50@ 5.50 5.00@ 6.50 5.00@ 7.00 Si 
Omaha 8,500 7,500 9,000 EE  sccewevereceesneweesae 5.00@ 6.50 4.75@ 6.00 3.50@ 4.50 3.00@ 5.00 4.00@ 5.00 a 
St. Louis 5,100 10,000 2,500 RE AR 4.00@ 5.00 1.50@ 4.75 2.50@ 3.50 2.00@ 3.00 1.50@ 4.00 
Bh, SOE coccccccesocee 2,700 5,000 2,500 CALVES: 2 
Sioux City .......+-+..+- 5,000 = 4,000 5,500 (250-500 lbs.) gd-ch.......... 4.50@ 7.25 5.50@ 7.00 3.50@ 5.75 3.50@ 6.25 4.25@ 7.00 7 
oe a Westh tte eeeeeeeees Sore “— ba + NIE oo chcn css cescsecves 3.00@ 4.50 2.50@ 5.50 2.50@ 3.50 1.50@ 3.50 2.25@ 4.25 
Milwaukee .....+...---+- 1,100 1,600 500 «« Str. Sheep & Lambs: 
ee RRC Selle ee 1,000 800 14,800 LAMBS: D. 
Louisville ......+-+.+-6- 300 400 400 (90 Ibs. down) gd-ch.*........ 6.40@ 7.10 6.25@ 7.00 6.25@ 6.50 6.00@ 6.60 6.00@ 6.50 
Ee ees 3,000 800 500 WS teem cad 5.25@ 6.50 4.25@ 625 4 730 6.25 4.00@ 6.00 3.75@ 6.00 2 
er 2,000 5,000 1,500 YEARLING WETHERS: ; 
Pittsburgh 100 200 300 ONG WEEBES: ee a ‘ ? H 
Cincinnati 900 3.300 1,000 (90-110 Ibs.) gd-ch............ 5.35@ 6.00 5.25@ 5.75 4.50@ 5.25 4.50@ 5.25 4.50@ 5.00 K 
—_.............. 200 100 600 MAMIE occ ccsccscesescesvces y 4.75@ 5.50 4.50@ 5.25 4.00@ 4.50 3.75@ 4.50 3.75@ 4.50 Li 
Cleveland 200 300 —-1,000 EWES: ~ 
Nashville 100 500 500 (90-120 Ibs.) gd-ch..........0. 2.00@ 2.75 2.25@ 2.75 1.75@ 2.50 1.75@ 2.40 1.75@ 2.25 ' 
Oklahoma City ......... 900 800 200 (120-150 ibe.) g@-ch....ccccsee j 1.75 5 1.50@ 2.25 1.50@ 2.00 1.25@ 2.25 ' 
*Includes government cattle at Chicago, 1,000 (All weights) com-med....... 1.3 50@ 1.75 1.00@ 1.75 -T5@ 17 
Kansas City, 4,000; Omaha, 1,500; St. Louis, *Quotations based on ewes and wothere. hi 
600; St. Joseph, 700; Sioux City, 1,500; St. Paul, . 
1,900. 
WEDNESDAY, SEPTEMBER 19, 1934. 
Gitcaus 15,000 14.000 14.000 FRIDAY, SEPTEMBER 21, 1934. Oklahoma UE. wn conemate 15,999 14,271 4,191 K 
Kansas City 9 222/221211! 12;000 4000 115000 Chicago ...............4. mm IR GRE ~yggllll ta a. ou. | Si 
oe AER AREER E 10,000 4,000 11,000 Kansas City ............ 4.000 2,000 2}000-‘Denver ........... 2.0 eee 12,565 = 15S ness Sy 
Dy MN cteuvecceveanes 3,700 §=8,000 =. 1,500 Omaha ....... 6... eee eee 5,000 «=. 4,000» 2,100 St. Paul .............. sa Se So 
a ............. 3600 5000 4.500 St. Louis ............... 3,500 2,500 1,200 Milwaukee .............. 6,761 5,212 3,088 is 
BNE GURY ncecccevecscs 9,900 4,000 3,500 St. Joseph .............. 1,700 4,000 3,200 r aaeaen Senden ime Sh 
BRE pcenitasar 4,800 5,500 10,000 Sioux City .............. 6,500 2,500 4,600 ORME es some res estintees 363,058 343,350 158,73 Ot 
at Wath... 1'300 500 ME: “MRE veges cceisideacene 10,200 6,000 5,000 HOGS 
Milwaukee ...... 1,300 1,600 600 Fort Worth ...........-. 1,100 «861,500 =1,000 |. ‘ 
—........... 00 1000 14,500 Denver ........cccceces. 1,800 700 10,000 Chicago ................ 101,461 82,039 — 91,478 
Seutavilic 300 "FOO ae 300 600 100 Kansas City 47,643 46,290 *124,840 
Wichita 2 400 600 600 Indianapolis ............. 1,200 6,000 1,000 Omaha ................. 26,630 *78,204 
Indianapolis ............ 1.000 5.000 1.000 Pittsburgh .............. 600 1,500 1,500 East St. Louis 27,993 *40,004 
“-_,............ "400 800 ‘509 «Cincinnati 1,200 3,100 2,000 St. Joseph 23,311 *43,578 Sw 
Cincinnati ...........0.. 1.900 2 500 1.209 Buffalo ....... 800 2,200 1,200 Sioux City 17,281 *73,12 Ar 
Buffalo ................. 4,700 300 300 «Oklahoma City 600 1,800 500 Wichita .-...... 6,106 8,6 ot 
SEU odecctcccceeses 400 900 1,000 *Includes at Chicago 1,000 government cattle; ao ae on 18,892 ‘ 
ND. coc senrc wens 300 300 900 at Kansas City, 2.500 cattle; Omaha, 2,500 cattle, 7 4;206 Pua 11,851 3 '815 
Oklahoma City “1.122272: 900 1,000 300 1,500 sheep; St. Louis, 2,000 cattle; St. Joseph, 1 ~ ye oo. we 
*Includes government cattle at Chicago, 5,000; 1,100 cattle; Sioux City, 5,000 cattle. 600 sheep; Oklat A Cit’ “apa ; 7 Sa8 22'652 
Kansas City, 5,000; Omaha, 2,500; St. Louis, 700: St- Paul, 7,000 cattle; Ft. Worth, 300 cattle, 700 Gitinnan ott 5, 0,102 27, 
ansas 5, f 2,500; St. Louis, ; 2 pod pdtaaes t ; a a Sea re ‘ 10,102 27,128 : 
St. Joseph, 1,400; Sioux City, 600, and St. Paul) Sheep; Denver, 1,400 cattle; Indianapolis, 600 joo. f Cu 
© aan " , we aS" eattle; Pittsburgh, 500 cattle; Buffalo, 300 cattle; VEDVEE  ccceccerccccceccs an’: 6,089 ones Ar 
2,200. Oklahoma City, 700 sheep St. Paul ..........++++- 20,9: 21 19,040 *70,601 Sw 
THURSDAY, SEPTEMBER 20, 1934. ; ; pO eer 6,676 7,679 16,765 Sh 
EE are 7,300 16,000 16,000 r a=? 004 240 20K sQ7K Ot! 
. al ’ MN Soren saan s pices ciate 357,394 340,395 *675,60 
NE OD ieacscsticcrs 9,000 4,000 12,000 x ’ ; : : ; ‘ 
EE cis wi'tekcow eaten 7,000 8,500 7,500 SLAUGHTER REPORTS oe pigs and sows bought for govern q 
- a 7 75 , : eo, ees * - men count. 
St. Joseph 3300 6.000 Gao) SREcial reports to THE NATIONAL PROVI- _— SHEEP. 
Sioux City 6.000 4/000 5,000 SIONER show the number of livestock slaugh- Chicane 62.395 55.770 75,265 
St. Paul 7,000 4,000 — 6,200 a a for the week ended Septem- FT oos City |... 222.22: 14.462 16,753 22,00 Ar 
WONe WEED wc cccccccces 1,600 500 600 - st CATTLE. SEL, gesshen eden ee wrens 28,843 22,078 35,719 Wi 
. wosesdeoesatne 1,100 1,200 = 500 East St. Louis ......... 7,846 6,780 12,61 Ott 
OS ER 1,300 900 25,000 Week Cor. a ae 16,399 14,501 21,501 
OE ROCCE 100 700 400 ended, Prev. week, Sjoux City .............. 14/092 10,683 19,791 y 
ARAN Rist 2,400 800 500 Sept. 15. week. —_— a... 618 463 «1,18 
Indianapolis ..........-. 600 «5,000 1,000 Chicago .............06- 50,552 31,167 Fort Worth ............ sae 1,458 onli for 
Pittsburgh ...........++. 500 1,000 1,500 Kansas City ............ ; 94,642 26,994 Philadelphia 7,685 6,146 8, 756 P 
Cincinnati .............. SD SET TUE GEM on coc cccccccevece tf 36,258 21,022 Indianapolis ............ 4,42: 3,080 4,071 * 
Buffalo ere eer 800 1,100 400 ast St. Louis 722 18,488 20,687 New York & Jersey City. 64,346 62,253 176,223 . 
Cleveland .......cccccece 500 400 See Se BO Co ccucccsas 3,195 23,308 8,483 Oklahoma City ......... 306 441 1,02 
Nashville ...... 300 500 Mee ME CURE. os cecccccees 6 23,938 9.000 CimciMnatl ....0...)00.0% 1,736 2,065 5,778 
Oklahoma City ......... 900 800 ae awe . ‘070 0 OS Sere, es 3,257 2,611 cont An 
*Includes government cattle at Chicago, 300; Pe CE cccskéaceens SaeP 14,386 wean A eee re 24,910 (783 21,087 Sw 
Kansas City, 5,000: Omaha, 1,600; St. Louis, Philadelphia ............ 8 3,123 pe Pee ee ee 1,205 1,646 1,500 Ott 
2,500; St. Joseph, 1,000; Sioux City, 3,500; -St. Indianapolis ............ 19% 2,352 2,082 —_  —— 
Paul, 5,500 New York & Jersey City. 10,548 10,416 9,367 een ee 252, 823 226,461 306,627 7 
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PACKERS’ PURCHASES 
O24: 

? 1934: Purchases of livestock by packers at principal 
t. PAUL, centers for the week ending Saturday, September 
75@ 4. 1934, with comparisons, are reported to THE 
75@ 6.75 NATIONAL PROVISIONER as follows: 

++ CHICAGO. 

90@ 7.00 Cattle. Hogs. Sheep. 
75@ 7.00 Armour and Co. ........ 6,145 3,691 8,193 
» 7 . my, : « © 24= a 
S0@ 7.00 BE Be WOR, Ge idcinn sane 6.43 3,645 13,723 
00@ 6.25 Morris & Co. ........... 4,203 oe “Ale ier 
85@ 6.25 Wilson & Co. .......... 5,465 5,517 8,221 
70@ 6.00 Anglo-Amer. Prov. Co... 1,438 Seats aie 
00@ 6.10 G. H. Hammond Co, 2,886 1,377 Sain 
25@ 4.25 II akc ete arastcsis crate sii 18,682 3,798 11,197 
versely CEE ccccwcvccsvccceces SEO 21,780 3,574 

Brennan Pkg. Co., 2,275 hogs; Hygrade Food 
Products Corp., 683 hogs; Agar Pkg. Co., 3,354 
9.00 hogs. 
8.00 Total: *81,589 cattle, *21,165 calves, 46,620 
6.00 hogs, 58,025 sheep. 
4.25 Not including 2,240 cattle, 2,277 calves, 58,770 
hogs and 15,517 sheep bought direct. 
he *Includes cattle and calves bought for F.S.R.C 
«ff 
6.50 KANSAS CITY. 
4.75 Cattle. Calves. Hogs. Sheep. 
: ails ‘“ Armour and Co.....13,530 9,304 
-T5@ 9.75 Cudahy Pkg. Co..... 8,6 2.914 
750 4 Morris & Co........ : 
ve Swit & O0...cccess 
Wilson & Co....... 
.00@ 10.00 Independent Pkg. can 
'.00@ 9.00 See 2,071 
ore 24,317 19,496 14,462 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Ammour an@ O0......020. 7,365 4,637 
Cudahy Pkg. Co.......... 6,204 7,662 
Be FER. OB ccccccccess 1,001 aie 
3.25@ 4.25 ES fo Saree 2,657 2,737 
210@ 3.25 BEE ME Oe ciicccvicsecses 7,186 ~e 
1.25@ 2.10 GE ca¥-cawawencsioesgie’ — 
Eagle Pkg. Co., 15 enttie: re Hoffman Pkg. 
2.85@ 3.25 Co., 45 cattle; Grt. Omaha Pkg. Co., 96 cattle; 
1.75@ 285 Omaha Pkg. Co., 73 cattle; J. Roth & Sons, 76 
. ss cattle; So. Omaha Pkg. Co., 119 cattle; Lincoln 
Pkg. Co., 328 cattle; Nagle Pkg. Co., 60 cattle; 
>.00@ 7.00 Sinclair Pkg. Co., 171 cattle; Wilson & Co., 173 
4.00@ 5.00 cattle. 
1.50@ 4.00 Total: 25,569 cattle and calves, 31,450 hogs; 
20,343 sheep. 
4.25@ 7.00 EAST ST. LOUIS. 
2.25@ 4.25 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. 2,690 1,678 3,120 
c . See 2, 3,905 3,046 
6.00@ 6.50 Morris & Co.. : 2,108 ae 
3.75@ 6.00 Hunter Pkg. <e 431 
Heil Pkg. Co os ecee 
5 5 Krey Pkg. Co Witas ‘os se 
SiG SS Laclede Pkg. Co.... 494... ae 
q ME oecse eevee 39,303 10,322 13,595 3,997 
1.75@ 2.25 ME vneeseevenvee 4,325 563 10,967 1,249 
«40 ae iia: ‘a a 
1.25@ 2.25 Total ............51,771 18,576 45,517 11,843 
-5@ 115 Not including 3,358 cattle, 3,539 calves, 23,429 
hogs and 1,721 sheep bought direct. 
ST. LOUIS. 
Y » yes. zs. S » 
71 4,191 ‘ ws Cattle. Calves. Hogs. Sheep 
29 4,506 rey Pkg. Co...... o° 919 boas 
sal Sieloff Pkg. Co..... 141 21 «626 3 
GL 12,733 Mere & Oi. ccccce - eels 47 ewer 
12 | 3°08 Sokolik Pkg. © 73 40 ei 24 
<n b Laclede Pkg. Cc 46 8 173 “pee 
7 RQ DE cevdsenecos 39 100 913 Te 
359 158,725 WE wie cacscos 261 270 197 62 
089 OL.ATS err . 560 439 2,876 1,062 
00 °10 ST, JOSEPH. 
a °40;008 Cattle. Calves. Hogs. Sheep. 
311 *43,578 Swift & Co 1 8,415 
281 *73,122 Armour and 9,819 7,984 
106 8,674 MN Nyceusswonees 1,546 716 
159 Str wes ee 
851 18, 892 Total ......ccsceemt, O44 4,957 22,465 17,115 
= ie SIOUX CITY. 
833 22,652 Cattle. Calves. Hogs. Sheep. 
102 27,138 Cudahy Pkg. 2,682 7,024 4,524 
,089 a oi Armour and 2.935 6,162 3,048 
040 *70, Swift & Co 2,121 3,833 3,599 
,679 16,765 Shippers ........... 2,5 +z, 2,085 sees 
—e Se RT 18 25 
si #&5€:4+ “ees a ‘nmees 
for govert- Total 7,756 19,079 11,171 
OKLAHOMA CITY 
770 75,265 Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 5,807 1,965 3,136 277 
Wilson & Co........ 5,902 1,672 3,082 329 
_.., , eee 482 65 187 cove 
ERS 12,191 3,702 6,405 606 
Includes 8,541 cattle and 2,083 calves bought 
for F. §. R. C. 
Not including 48 cattle, 58 calves and 403 hogs 
bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour =e Co. 2,824 729 1,346 32,274 
Swift & ¢ . 3,512 1,322 1,859 12/296 
Others 2,210 1,364 1,169 32,592 
es 8.546 3.415 4.374 77,092 
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WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... a 703 2,649 609 
Dold Pkg. Co....... 239 861,969 8 
Wichita D. B. Co... oO ieee éaue ooma 
Dunn-Ostertag ...... 93 san cise 
Fred W. Dold & Sons 112 297 x 
Sunflower Pkg. Co... 158 63 ome 
WL. dasvanucasus 2,575 942 4,978 618 
Not including 1,857 cattle and 1,244 calves 
bought for F. S. R. C.; also 1,455 hogs bought 
direct. 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 4,206 2,923 7,620 10,477 
Cudahy Pkg. Co..... 642 985 ee rr 
Swift & Co......... 5,980 4,078 13,301 14,433 
United Pkg. Co..... 2,466 158 owas iaedia 
OE Sc vavescccess 10,671 1,796 3,205 3,951 
Total ............23,965 9,940 24,126 28,861 
Not including * 944 cattle and 10,189 calves 
bought for F. S. R. C. 
MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
eee Pkg. Co. 2,140 2,931 i 888 
U; a B.. Ce... &..%. 54 baer eaten ee 
Omaha Pkg. Co.,Chi. 172 eau Ew. 1,502 
Bimbler, Harrison, 
R. Gumz '& Go... 3)” "69 8 338087 
Armour & Co., Mil. 497 1,538 - os 
Armour & Co., Chi 374 oe _ 
N. a B. D.M. Co.,N. 60 ere sie 
F. » Brccccecee Se 684 a 
Ww. . ee ee 181 35 +3: 
ee 351 7 78 70 
GETS ccccceseveces 962 643 25 268 
,  errrrrrrrer yr 7,801 5,846 6,660 2,765 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... 2,166 1,001 15,6381 4,388 
Armour and Co..... 449 114 718 oor 
Hilgemeier Bros. 6 eens 936 
Brown Bros. ....<.. 150 17 65 
Stumpf Bros. ...... $308 wae 136 
Indiana Prov. Co... 48 4 138 
Meier Pkg. Co...... 114 6 266 
Schussler Pkg. Co.. 53 oc 261 
Maass-Hartman Co.. 7 11 oF aoe 
Art Wabnits ...<.0. 1,881 153 94 760 
eee 18,897 3,165 11,901 6,082 
Teta .ccccevcsses 23,766 4,471 30,146 11,230 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons.. en 530 
Ideal Pkg. Co....... 11 ental "317 tase 
E. Kahn’s Sons Co.. 2,541 200 = «3, a 519 
J. Lohrey Pkg. Co.. 4 eens o.ce'e 
H. H. Meyer Pkg. Co. 23 23 1, oat 
A. Sander Pkg. Co.. 6 Peete 
J. Schlachter’s Sons. 311 213 “167 
J. & F. Schroth Pkg. 18 nase 1,624 
John F. Stegner Co. 362 269 "78 
SHIPPETS § .cccccccecs 407 731 5,185 4,309 
CURES cccccsivecavee 1,925 753 160 1,380 
TR heen ccomees 5,608 2,189 12,812 6,983 
Includes 2,505 cattle and 184 calves bought for 
F. S. R. C. 
RECAPITULATION, 


Recapitulation of packers’ purchases by markets 





for week ended Sept. 15, 1934, with comparisons: 
CATTLE, 

Week Cor. 

ended, Prev. week, 

Sept. 15. week. 1933. 
CNEG cv sivewesiccvewes 81,539 60,149 45,367 
OS: ee 70,144 69,4384 21,911 
Omaha ................++ 25,569 22,385 23,048 
East St. Louis ......... 51,771 48,329 20,453 
ae 560 1,144 649 

BE. FORMER ccccvssccncces 25,644 18,573 J 

Boaz CW cc ccecsecceses 23,460 19,353 10,525 
Oklahoma City ......... 12,191 10,305 3,122 
Vi. eee 2,575 2,217 2,027 
ES Pa ee 8,546 10,426 whine 
BE, Pawl csccvccccccveee 23,965 23,643 14,239 
Milwaukee ....c..cseee. 7,801 4,272 3,900 
ee et 23,766 20,112 5.372 
CUCINA on nccccccecces 5,608 5,226 3,688 
po 363, 139 315,568 162,155 
Note: Total government purchase of cattle and 


ealves in drought area up to Sept. 17, inclusive 








as reported by F. S. R. C., 5,686,489 head. Total 
shipments, 3,041,059 head. 
HOGS. 

CE Licketovecedsnnwe 46,620 44,676 467 
Me GH cacecccsvccs 9,496 22,442 *128,840 
re 31,450 34,620 *76,588 
eS eee 45,517 44,931 %*67,437 
Pe, ME tcetesasesecons 2,876 1,079 “22,010 
Fees 22,465 24,173 *48.642 
SEE avacesceceeses 07 17,277 047 
Oklahoma City ......... . 7,622 *22,652 
.. {er < 4,464 6,838 
BEN basevncesasevenes 6,227 pair’ 
Te, BE. sevesevccsesese 21,745 24,018 
Milwaukee 7,696 10,155 
Indianapolis 428 *67,805 
Cincinnati 13,397 21,610 

ere 277,004 278,777 *590,009 


*Including pigs and sows bought for government 
account. 





SHEEP 

AE Tae ene ee 58,025 57,641 
SE eee 14,462 16,753 
RSS reer 348 15,912 
East St. Louis 10,203 
St. Louis 3. 
St. Joseph 15,026 
Sioux City . 8,774 
Oklahoma City ......... 606 441 
WEEE: <ceecntewbeiecbals 618 463 
Sere eer 77,092 59,897 
eae: = wee fF 
bn 2,765 1,937 
I veritas o-wi.wieeie 760 6,571 
CORRES ocveccccensses 6,983 4,939 

WEE Sakcsdesexnesteur 240, 535 221,975 

—— 





22,842 
2,863 
11,774 
9,730 


222,116 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago 


Union 


Stock Yards for current and comparative periods: 























RECEIPTS. 

Cattle. Calves. Hogs. 
Mon., Sept. 10...31,200 8,112 21,580 
Tues., Sept. 11...11,115 2,255 20,583 
Wed., Sept. 12...14,617 2,274 23,418 
Thurs., Sept. 13. .12,610 3, 852 15,263 
Fri., Sept. 14. 7,173 3,613 8,896 
Sat., Sept. 15. 1,5 700 5,000 
Total this week..78,215 20,806 94,740 
Previous week 73,320 23,942 93,603 
i. | aaa 48,366 8,304 259,847 
Two years ago. .45,376 8,527 106,794 

SHIPMENTS. 

Cattle. Calves. Hogs. 
Mon., Sept. 10. 4,672 140 407 
Tues., Sept. 11.. 3,067 112 582 
Wed., Sept. 12... 4,991 72 230 
Thurs., Sept. 18.. 2,966 141 1,058 

i., Sept. 14. 2,319 30 1,076 

Sat., Sept. 15.... 1 eee x 
Total this week. .18,115 495 3, = 
Previous week 12,827 530 
SORE ONO .00é00s'0 17,217 426 = 13, "499 
Two years ago. .13,664 345 «14,515 


Total receipts 
with comparisons: 





protie# 





71,867 
66,157 
96,840 
97,265 


Sheep. 
1,590 
616 
1,214 
4,120 
2,599 
11,139 
11,556 
17,054 
17,185 





for month and year to Sept. 15, 





1933. 


394,957 
319,969 


—September— Year. 

1934. 1933. 1934. 
eee 154,727 932,225 1,892,464 1, 
CHIVES. cccces 45,763 an 906 545,738 
eee 5,906 7,228 4,490,707 5,385,015 
WD sen cnne 146, 977 180" 277 


1,933,066 2,501,503 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 

Week, end. Sept. 15.$ 8.15 $6.70 $ = $ . 15 
Previous week ..... 7.95 7.15 6.30 
BEE. wobkse see eases 5.70 4.10 3 30 6.90 
TEE 40adésevenawes 8.20 4.15 1.90 5.65 
BE 56204cseaewone’s 7.80 5.35 1.85 6.05 
SEE sin ase Aebmsaiciercin eae 11.00 10.25 3.35 8.40 
GRP  Nescsesenceurae 13.75 9.65 4.65 12.95 
Av. 1929-1933 --$ 9.30 $6.70 $ 2.80 $ 8.00 

SUPPLIES FOR CHICAGO PACKERS. 

Cattle. Hogs. Sheep 
*Week —_— Sept. 15..444,707 100,130 66,562 
PRSVIORE WEEE ..cccsccce “ 82,199 42,965 
BED 4-¢0nesdawseseannmead a 247, 82,790 
SEE. 34<en obsnnseewnawuen 31,712 92,279 80,083 
eee eer 29,240 1,332 71,178 
BE Winanceued nraneeewais 37,469 95,186 82,588 
ED Grea shusssenmsorers 37,191 113,707 65,755 


+Does not include 
bought for F. S. F 
*Saturday, Sept. 15, 1934, estimated. 


a cattle and 12,902 calves 


HOG RECEIPTS, WEIGHTS AND PRICES. 








Receipts, average weights, and top and average 
prices of hogs with comparisons: 

No. Avg. —Prices.— 

Rec’d. Wgt. Top. Avg. 

*Week ended Sept. 15. 94,700 248 $7.25 $ 6.70 

Previous week . oe 247 7.80 7.15 

254 5.00 4.10 

255 4.65 4.15 

238 6.40 5.35 

250 11.35 10.25 

246 «111.10 9.65 

Av. 1929-1933 ...... 144,300 248 $7.70 $ 6.70 


*Receipts and average weights, 
15, 1934, estimated. 


CHICAGO HOG SLAUGHTERS. 


Saturday, Sept. 


Hogs slaughtered at Chicago under iene in- 
1934 


spection for week ended Sept. 14, 





WE CUE TE, Bbsiec cccceseccescesesies 121,573 

DE SAE. keccceseeseacsuetesdstcete 87,152 

ME SD wou baweneeckis sh weeeea eee 93,906 

BEE ~ S00 ése ou cateinstendasdosernbabess 95,828 
CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Sept. 20, 1934, were as follows: 

Week 
ended, Prey. 
Sept. 20. week, 
Packers’ PUTCHAHOS ....0cccvccecces 32,928 46,021 
DAUNCS GO PROMOTES cocisccccccccecs 34,247 58,716 
Shippers’ purchases ............. 8,444 3,975 
WED © Steak ecesebe ren beesseses 75,619 108,712 
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While you are here for the convention, you 
are going to have a lot of things to do and a 
lot of places to go. We invite you to make 
our headquarters, whether office or hotel 
suite, your headquarters, with the assurance ;' 
that the entire facilities of our organization 
will be at your service. 


nm ke & *® cc = Tr 8S 


The Wm. J. Stange Co. will make every effort 
to make your stay more pleasant and profit- 
able while you are attending the 1934 Con- 
vention of the Institute of American Meat ' 
Packers and A Century of Progress. 





SEE THE STANGE BOOTH Al 


HE CONVENTION 
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CATCH BASIN CLEANING. 

Development and improvement in 
mechanical equipment has made advis- 
able radically new methods of proces- 
sing, in a number of instances, in the 
meat packing plant. An illustration is 
the new equipment for cleaning hog 
casings, which has shortened the time 
of cleaning, eliminated objectionable 
features of the process, and made pos- 
sible better products. 

In a like manner, new pump design 
and construction may change some 
packers’ ideas as to best methods for 
operating the catch basin. 

It has been considered good practice 
to keep as many solids as possible out 
of the catch basin. To this end screens 
or traps usually are placed at the floor 
drains. These permit only fluids and 
finely divided material, responsible for 
what is known as sludge, to pass down 
the drains and hold back larger solids, 
such as toe nails, hair, pieces of fat 
and meat, etc. 


Solids in the catch basin have been 
considered objectionable for two rea- 
sons: First, the labor of catch basin 
cleaning, which should be done every 
day, or at the longest every two days, 
is increased when a large percentage 
of solids are present, particularly when 
these solids cannot be disposed of by 
flushing them down the catch basin 
drain into a stream or sewer; second, 
solids ferment and rise to the top, com- 
plicating the task of skimming. 

Also in plants where the bottom of 
the catch basin is below sewer and 
stream levels, and pumps capable of 
handling solids without clogging are 
not available, the presence of large per- 
centages of solids might very easily 
increase by two or three times the 
amount of labor required for catch 
basin cleaning. 

Development of new types of pumps 
capable of handling material containing 
a large percentage of solids without 
clogging, increases in labor costs and 
the low values for by-products that 
have prevailed, have rather changed the 
catch basin picture. 

Today, in some plants, screens and 
traps are being removed from depart- 
ment drains and such solid material as 
remains on the floors when they are 
flushed is permitted to flow to the catch 
basins. With the new types of pumps 
installed, catch basin cleaning, it is fig- 
ured, can be done in less time and at 
smaller expense than cleaning screens 
and traps at drain inlets. 

While it is true that with traps or 
Screens installed in drains, the sludge 
from catch basins may be safely flushed 


Week ending September 22, 1934 











into sewers, and that when solids are 
present some other method of disposal 
must be arranged for, nevertheless 
some packers are finding the latter 
method of cleaning more economical, 
taking into account the cost of power 
to operate the pump. 

In plants where catch basins are be- 
low the sewer, pumps must be installed 
in any case, or the material must be 
taken out of the basins by hand. In 
such cases the advantage of permitting 
solids to flow to the catch basin and 
removing the refuse with pumps is 
more apparent. 

One packer with a catch basin below 
sewer level, and who had screens at the 
catch basin drains, recently installed a 
non-clogging type of pump for handling 
catch basin sludge, removed screens and 
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NON-CLOGGING. 


Type of pump being 
installed for catch 
basin cleaning in 
meat plants. It is a 
product of the Chi- 
cago Pump Co., and 
has a screw feed with 
cutting edges which 
cut up all material 
that would ordinarily 
clog or bind a pump. 






is now permitting solids to flow to the 
catch basin. Cleaning of the catch 
basin, done every other day, formerly 
took six hours’ time of one worker, 
using a shovel and wheelbarrow. The 
pump now handles the two-day accumu- 
lation of material in the catch basin in 
15 minutes. 

The pump is of the vertical inclosed 
shaft type submerged in the material 
to be pumped. It has a screw feed with 
stellited cutting edges that cut up all 
material that would ordinarily clog or 
bind a pump. The screw feed conveys 
the material to the impeller in a con- 
tinuous stream. The catch basin is 18 
ft. long., 6 ft. wide and 6 ft. deep. The 
two-day accumulation of material to be 
removed reaches a depth of 4 ft. 


The pump is suspended from a floor 
plate at the top of the catch basin. The 
casing, which contains the impeller, and 
the screw feed are at the bottom. 

a 
NEW TYPE OPERATION METER. 


For time study work and for some 
purposes of research and investigation 
recording instruments with a fast mov- 
ing chart are desirable. Were the con- 
ventional method of design is applied to 
such an instrument, however, the time 
interval as recorded on the chart would 
be too short for many purposes. There- 
fore, special types of instruments have 
had to bé devised. 


One such recorder, known as the elec- 
trical operation recorder, is finding wide 
use in experimental work. This in- 
strument, instead of making one cir- 
cular record, draws a spiral curve start- 
ing at the outer edge of the chart and 
gradually moving toward the center. 
This spiral record is accomplished by a 
telechron cam which continually resets 
the record making movement. 


One form of this instrument is fitted 
with a chart driving clock, making one 
revolution per hour and with a sepa- 
rate telechron motor driven cam making 
one revolution in 8 hours. The result- 
ing record is a spiral curve covering 8 
rotations of the chart with approxi- 
mately %-in. spacing of the record 
lines. 


The mechanism which records the oc- 
currance of an operation is a small 
electro-magnet which is energized when 
an external circuit is closed. The move- 
ment of this magnet actuates the pen 
arm and moves the inking pen approxi- 
mately 1/16-in. The instrument is 
manufactured by the Bristol Co., Water- 
bury, Conn. 

—— Jo 


Watch “Wanted Page” for bargains. 
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THERE'S MONEY 
IN THIS WRAPPING PRACTICE 


The wrapping of many products is simply a greaseproofing job. No mois- 
ture problem is involved. Accordingly, such products should be wrapped in 
an exclusively greaseproof sheet ... for to pay for more than a greaseproof 
wrapper, on jobs that require grease-resistance only, is to spend money un- 
necessarily. Rhinelander Greaseproof Parchment is the proper and econom- 
ical paper for such products. It is honestly greaseproof. Any test you choose 


to make will promptly and convincingly demonstrate its superior qualities. 


Rhinelander 
Ge 


Parchment 
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CHICAGO SECTION 


Charles E. Herrick and Mrs. Her- 
rick are enjoying a leisurely motor tour 
of the East. 

Fred L. Wilson, president, Wilson 
Provision Co., Peoria, Ill., spent a few 
days in the city this week. 


Walter Frank, president, Frank & 
Co., sausage manufacturers of Milwau- 
kee, Wis., spent a day in Chicago this 
week. 

D. M. Forgie, master mechanic of 
Fred Dold & Sons Packing Co., Wichita, 
Kas., was in Chicago this week taking 
in the Fair and visiting old friends. 

Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 41,379 cattle, 14,790 
calves, 35,018 hogs and 38,425 sheep. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, was 
in Casper, Wyo., the past week, where 
he addressed the Wyoming Wool Grow- 
ers Association. 


W. E. Renfro, former general man- 
ager for Armour and Company at St. 
Joseph, Mo., now retired, passed through 
Chicago this week after spending the 
summer at Star Lake. 


Mrs. A. Cohen, of the Washington 
Casing Co., Seattle, Wash., was in Chi- 
cago this week getting posted on the 
casings situation and making commit- 
ments for the coming season. 


Chas. D. Carey, Cheyenne, Wyo., 
chairman of the National Live Stock 
and Meat Board, upon which board he 
represents the American National Live 
Stock Association, was in Chicago the 
past week. 


Provision shipments from Chicago for 
the week ended Sept. 15, 1934, with 
comparisons, were reported as follows: 


Week Previous Same 
Sept. 15. week week, ’33. 
Cured meats, Ibs. ..24,925,000 21,586,000 19,017,000 
Fresh meats, Ibs. ..46,805,000 44,567,000 44,717,000 
 § eee 10,694,000 7,687,000 6,443,000 


E. C. Chitwood, head of the Chit- 
wood Packing Co., McCook, Neb., was 
instantly killed in an automobile acci- 
dent a few days ago. Mr. Chitwood 
was well known in the industry and an 
attendant at packers’ conventions. The 
business of the company will be con- 
tinued as usual. 


The many friends of L. A. Rose, 
president of the Rose Packing Com- 
pany, Chicago, were sorry to hear of 
his death early on Saturday morning, 
September 15. Mr. Rose, who was 61 
years of age, had been in poor health 
for the past five or six months. Burial 
was in Mount Greenwood Cemetery on 
Monday. In his immediate family Mr. 
Rose leaves his wife, two sons and a 
daughter. 


Week ending September 22, 1934 


STOCKYARDS REBUILDING. 


There is much activity in the Chicago 
stockyards, where 1,100 men are re- 
constructing the pens and buildings de- 
stroyed in the recent $5,500,000 fire. 
The new amnvhitheater of the Interna- 
tional Livestock Exposition will be ded- 
icated on December 1, the opening date 
of the thirty-fifth annual show. The 
new pavilion and show ring will seat 
12,000 people, compared to 5,000 capac- 
ity of the old Dexter pavilion, besides 
enlarged buildings for exhibits. 


The historic Stockyards Inn has been 
almost completely restored and the 
Saddle and Sirloin Club is being re- 
mantled. The Live Stock National 
Bank—the reproduction of Independ- 
ence Hall—has been reclaimed and the 
Exchange building is nearly ready for 
occupancy. The Drovers’ Journal 
Building is being reconstructed, as are 
many other buildines which fell, in- 
cluding the tiny shop of that widely 
known tradesman, “Jack-knife Ben.” 

The four huge wooden viaducts that 
proved such ready fuel for the fire are 
being replaced by concrete runways. 
Underwriters now estimate that the 
flames consumed about $5,000,000 of 
property within the yards and approx- 
imately $500,000 east of Halsted st. 


-—- - fo — 
DISCUSS LARD, OILS AND FATS. 


The eighth fall meeting of the Amer- 
ican Oil Chemists’ Society, set for 
October.11 and 12 at the Medinah Club, 
Chicago, will offer the best scientific 
program ever presented by this society. 
Three sessions will be required for this 
interesting program. Packinghouse 
chemists, executives and all those in- 
terested in the technology of lard, oils 
and fats will wish to attend these 
meetings, which come just a day in ad- 
vance of the meeting of the Scientific 
Research Division of The Institute of 
American Meat Packers, making it con- 
venient for out-of-town chemists to at- 
tend both meetings. 

Registration will start at 9 a. m., 
October 11. The meeting will be called 
to order by president W. D. Hutchins 
of Savannah, Ga., at 9:30 a. m. and the 
morning session will be devoted to 
papers and committee reports on soap 
and soap materials. At the Thursday 
afternoon session papers covering the 
oil and fat field will be taken up and 
continued through the Friday session, 
which will convene at 9 a. m. 

The ladies, as usual, will be guests 
at a luncheon on October 11. At the 
banquet, which will be held at 7 p.m. 
at the Medinah Club, the wives of reg- 
istrants will be guests of the Society. 
During the dinner hour there will be 
music and dancing. There will be no 
speeches. After the banquet, in addi- 
tion to the annual bowling tournament 
under the direction of Al King of Swift 
& Co., there will be a card party and 
dancing. 


On Friday afternoon, October 12, 


weather permitting, the golf commit- 
tee, headed by Dr. L. M. Tolman, tech- 
nical director of Wilson & Co., is fig- 
uring on holding a tournament, at which 
prizes will be given. All those attend- 
ing the meeting are invited to bring 
their clubs and give Dr. Tolman their 
entry, together with their handicap. 

In addition to the entertainment pro- 
vided by the committee, the facilities 
of the beautiful Medinah Club are avail- 
able to all guests—swimming, billiard 
rooms, miniature golf course, etc. 

Among the subjects to be discussed 
are the following: 

“Some Factors Affecting the Rancid- 
ity of Biscuits and Crackers,” by R. M. 
Bohn and R. S. Olson, Biscuit & Crack- 
er Manufacturer’s Assn., Chicago. 

“Biochemical Aspects of Fats,” by 
Prof. Wm. E. Anderson, Yale Univer- 
sity. 

“Digestibilitv of Fats,” Paul E. Howe 
U. S. Dept. of Agriculture, Washing- 
ton, D. C. 

“Some Observations on the Mechan- 
ism of Autocatalytic Oxidation of 
Lard,” H. L. Roschen, Swift & Co. 

“Ammonia as a Source of Hydrogen 
for Hardening Oils,” Chaplin Tyler, E. 
I. DuPont de Nemours Co. 

“Photelometer and Color Measure- 
ments,” Dr. M. N. States, Central Scien- 
tifie Co., Chicago. 

“A Simple Test to Detect Chloro- 
phyll in Tallow,” C. P. Long and H. B. 
Stevenson, Procter and Gamble Co. 

“Continuous Distillation of Fatty 
Acids,” L. M. Tolman and Stanley Gor- 
anflo, Wilson & Co., Chicago. 

“Solubility of Gases in Edible Fats 
and Oils,” F. C. Vibrans, Institute of 
American Meat Packers. 

“New Method of Soya Bean Oil Ex- 
traction as Developed by the Edison 
Industries,” Harold Joyce, Edison In- 
stitute, Dearborn, Mich. 

“Why Soap Cleans,’ Prof. H. A. 
Schuette. 

“Effect of Cottonseed Meal on Sta- 
bility of Vitamin A in Cod Liver Oil,” 
H. é. Miller, Procter and Gamble Co. 

“The Retention of Oil by Bleaching 
Agents,” L. M. Gill, Darco Corpora- 
tion, New York City. 


a 
GERMAN LARD EXPORTS CUT. 


Exports of American lard to Ger- 
many during 1934 probably will not 
average more than 25 per cent of the 
average annual exports during the last 
four years, according to E. A. Cudahy, 
jr., vice chairman of the board of the 
Institute of American Meat Packers, 
and president of the Cudahy Packing 
Company. 

“Germany normally has been the sec- 
ond largest importer of American lard,” 
Mr. Cudahy states, “and although the 
trend during 1933 was favorable, the 
new restrictions and quotas on lard 
which have become effective during re- 
cent months have destroyed hopes of 


the American exporters for a substan- 
tial volume in 1934.” 


There are three types of restrictions 


Page 41 






























Meat Grinder Plates 
FOR PROCESSING 


CANNED MEAT 
Can Be Furnished in Any 


Size or Style Holes 


" Tustrations show a Plate with 3 Holes and a Plate with 
3800 Holes 


No. 3 8 ial ° ° No. / j 
tian Send for Catalog and Price List “i itinNie 


The Specialty Manufacturers Sales Co., 2021 Grace Street, Chicago, Ill. 



































Makers of Stockinette since 1908 66 es : 
HALLOWELL” || : 
to 
th 
ol 
a 
KINDS — GRADES — 
STYLES — SHAPES 
‘ W 
ANY Stockinette require- W 
ment can be filled by p 
Wynantskill. Every descrip- t 
tion is carried in_ stock, A 
ready for immediate ship- a 
ment. il 
Unusual conditions, neces- v 
sitating special Stockinettes, 
can be met by Wynantskill s 
Service. Specialized prod- v 
ucts can be Wynantskill- t 
Stockinetted at extremely v 
ieee ae ; low cost. f 
asi eae Samples gladly sent! ‘ 
Ls aaiailias BEEF . HAM . SHEEP Pat. applied for 
opacon Slab Bag =|, 4IB.BACON- FRANK Fig. 1234 “Hallowell” Cutting Room Truck 
me of a long line of high- 
—_ ae cone and CALF BAGS on sive be poo as a General Utility Truck. Any 
. A 
aa > _ Smooth galvanized surfaces, rounded corners, push ‘ 
Wr ite for Samples TROY handle each end, flanged top. Strictly sanitary. ( 
® a A et Bulletin 449 
WYNANTSKILL MFG.CO.S Get Bulletin 44 | 
Fred K. Higbie Represented by Jos. W. Gates ‘ 
usiret, keke sisbermgt ast. dnidne've. | STANDARD PRESSED STEEL CO|§| | 
E. J. Donahue i ge W. J. Newman BRANCHES BRANCHES 
47 Rossmore Road 9942—4I1st Ave. 1005 Pearl St. ptt ad JENKINTOWN, PENNA. pp hi pe 
Jamaica Plain, Mass, Corona, L. I., N. Y¥. Alameda, Calif. DETROIT BOx 550 ST.LOUIS ) 











gives superior results in every instance and insures high 
quality. It gives superior flavor because it is a spiced 
cure and gives inimitable goodness to cured meats. 


R esults NEVERFAIL is the answer to all curing problems. Its 


t t e r NEVERFAIL never fails to give complete satisfaction. It The Man Who Knows 


uniformity in use and unvarying results will build sales 
and increase profits. Use it for greater sales! 
Also Manufacturers of the famous H. J. Mayer e ss 





u Ss e Beware of products bearing similar name—only H. J. 
Mayer makes the genuine H. J. Mayer products listed. 


VEVERFALY (iM UINGA ERED 


f 6819-27 S. Ashland Ave. Canadian Office 
Windsor, Ont. The Man You Know 









e Chicago, 01. 











vem 








The National Provisioner 


Holes 


uck 
Any 


, push 





100% PURE 


UNITED’S 
oo} a4 
BOARD 


United Cork Co.’s 
factories 


Lyndhurst N. J. 


Baltimore 
Boston 
Buffalo 





Cold Storages, Tanks, Refrigerators, Etc. 
ing for Brine and Ammonia Lines. 


FOR 


lated Cork. Cork Brick and Cork Tile. 


Installations at lowest Contract Prices consistent 


with good workmanship 
BRANCH OFFICES 


Chicago Hartford Philadelphia 
Cincinnati Milwaukee Pittsburgh 
Cleveland New York Rock Island, Il. 


Cork Pipe Cover- 
Granulated and Regranu- 
















on the importation of lard into Ger- 
many, Mr. Cudahy explains. One of 
these is a high duty, which amounts 
to more than double the landed cost of 
the product; the second is a restriction 
on the quantity that can be imported, 
and the third is a restriction on the 
amount of money which can be, taken 
out of the country. 


On July 19, 1933, the duty on lard 
was set at 100 marks per 100 kilos, net 
weight. This duty, about 18 cents per 
pound, represents a figure which is 
twice as large as the cost of the 
American lard delivered to Germany, 
and undoubtedly has been one factor 
in the decline of America’s trade in lard 
with Germany. 

Germany also has piaced severe re- 
strictions upon the amount of lard 
which can be imported. For instance, 
this year the U. S. A. quota for June 
was set at a little over 2,000,000 lbs.; 
for the same month in 1924—ten years 
ago—this country sold more than 15,- 
000,000 Ibs. to Germany. In the ten 
years there has been a decline of about 
87 per cent. 

“The exchange restrictions also have 
acted as a severe handicap to American 
trade,” says Mr. Cudahy. “Because of 
internal conditions, Germany has re- 
stricted the amount of money which 
can be taken out of the country at one 
time.” 

The United States will have exported 
at the end of September this year ap- 
proximately 23,700,000 lbs. of lard to 
Germany. The quota for the remaining 
three months aggregates approximately 
12,000,000 lbs., which would bring the 
total for the year up to 36,000,000 lbs. 


This is about 25 per cent of 143,384,440 
lbs., which is the average of exports 
during the four years from 1930 to 1933, 
inclusive. 


Mr. Cudahy points out, however, that 
Germany did not permit the entry of 
md lard from the United States during 
July and August, and that September 
will be no better because of the lack 
of available foreign exchange, and that 
there is no way of knowing whether the 
quota originally assigned for the re- 
maining months of the year will be 
available or whether there will continue 
to be a lack of exchange which will 
make exports of lard during the re- 
mainder of the year improbable. 

The United States during the years 
1909-13 supplied, on an average, 94.3 
per cent of the lard which Germany 
imported. That percentage has de- 
creased since then, and in 1933 only 
76.4 per cent of the lard going into 
Germany came from this country. This 
year the percentage probably will be 
lower, Mr. Cudahy explained. 

He pointed out that one reason why 
exports have fallen off is Germany’s 
apparent desire to become more and 
more self-sustaining in its production 
of edible fats. 


“Hogs are being specially fed and 
fattened in order to produce a larger 
lard content, and methods are being 
studied to develop higher yields of fat 
from hogs that are dressed,” he says. 
“It is, however, highly improbable that 
Germany can permanently become self- 
sustaining in its production of lard, but 
the increase in this phase of agriculture 
is no doubt an important cause for the 
reduction of the importation of lard. 


This year there are 22,360,000 hogs on 
German farms. This is a rather large 
figure when one considers that Ger- 
many is not primarily an agricultural 


nation.” 
— an 


AMERICAN LARD IN BRITAIN. 
(Continued from page 19.) 


ported lard refined in England, or used 
in the soap industry. There are per- 
haps 5,600,000 to 11,200,000 lbs. of ad- 
ditional hog fats rendered by the many 
small butchers and retail shops or olse 
sold as inedible grease. 


The lard yield of British hogs varies 
with the processing method. In Wilt- 
shire factories only leaf lard and trim- 
mings are available for lard production, 
and the yield is at about the Danish 
figure of 3 per cent of the live weight. 
In midland factories the yield may run 
from 8 to 12.5 per cent, according to 
the manner of cutting. Lard produc- 
tion from the porker trade is negligi- 
ble. Fat from heavy sows and boars 
is generally processed into sausage. 


High lard yields are not the aim of 
British hog production. 


British lard is put up in cartons, 
bladders, pails, boxes and barrels. The 
output of the Wiltshire factories is mar- 
keted principally to a high-class trade 
in London and southern England. Mid- 
land factories sell most of their pro- 
duction direct to retailers in their lo- 
cality, or through their own retail 
shops. The output of any one factory is 
not large enough to supply any exten- 
sive demand. Comparatively little 
British lard is handled by London or 
other wholesalers, except in cases where 
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they handle the products of factories 
in which they have a direct interest. 

British lard is at a disadvantage in 
meeting the demands of the trade since 
production is not regular, the quantity 
is not large enough to meet any gen- 
eral demand, and the large number of 
small producing units makes for a lack 
of uniformity. In _ general, strictly 
British lard is practically unknown out- 
side the locality in which it is produced. 

The use of lard in Great Britain is 
confined largely to the home, where it 
is used chiefly for frying and shorten- 
ing. It comes into competition, there- 
fore, with cheap butter, margarine and 
lard compounds. The total consump- 
tion of all fats in Great Britain has 
increased in recent years as world sup- 
plies increased and prices declined. 
Under those conditions, lard consump- 
tion has been maintained and butter 
consumption has increased, while the 
use of oleomargarine has declined. 


—— ~fe 


YOUNG MEN IN MEAT INDUSTRY. 


Following the idea that the future of 
the meat packing industry lies with its 
young men, a number of the “rising 
lights” of the Wilson & Company or- 
ganization at Chicago have a club called 
the “Sweagles,” which has been carry- 
ing on its educational and social activi- 
ties for some time with remarkable suc- 
cess. The club is named for two Wilson 
executives—Dr. Swaim and Dr. Eagle— 
who have been unusually helpful to the 
young men in the organization in their 
efforts to advance themselves in knowl- 
edge and efficiency. 

Recent election of officers for the 
ensuing year is as follows. Charles 
W. Pratt, chairman; Melvin Ricketts, 
vice chairman; Clark Alford, secretary- 
treasurer; H. W. Hamilton, chairman 
educational committee; C. T. McCas- 
land, chairman publicity committee; 
John McInerny, chairman membership 
committee; Lawrence Clark, chairman 
welfare committee; Charles B. Todt, 

. W. Yanke, executive commmittee. 


The advisory council includes Dr. Eagle, 
Dr. Swaim, E. L. Yanke and K. T. 
Wood. 

The club recently had a “Sweagle” 
day and a steak dinner at the Wilson 
pavilion at the World’s Fair, and is 
planning a study of beef operations 
during the coming year. All the mem- 
bers are subscribers to and readers of 
THE NATIONAL PROVISIONER. 


a 


HULL & DILLON PICNIC. 

The sixth annual outing of the Hull 
Club, employees of the Hull & Dillon 
Packing Co., Pittsburg, Kas., was held 
on September 15 at the Elks’ Park, with 
the usual large attendance and success. 
The opening assembly was addressed 
by the veteran president, Lewis Hull, 
and Prof. W. H. Matthews, who super- 
vises the educational classes for com- 
pany employees. There were races and 
contests, a baseball game, a picnic lunch, 
and after a supper provided by the club 
there was a musical program and danc- 
ing. E. D. Henneberry was general 
chairman; Floyd Palmer, chairman pro- 
gram committee; W. H. Stelle, chair- 
man reception committee; John Ger- 
wert, chairman transportation commit- 
tee; John Slavin, chairman grounds 
committee; Ed Munn, chairman contests 
committee; W. J. Hybki, chairman re- 
freshments committee; John Vediz, 
chief marshal; Earl Miller, chairman 
badges committee; Max McDonald, 
starter and announcer; Bert Main, 
chairman swimming committee; H. O. 
George, chairman judges; Ernest Bach, 
chairman first aid committee; Lucille 
Munn, chairman children’s committee; 
Lester Manning, chairman music com- 


mittee. 
~ - fe — 


GOV’T ASKED TO BUY CHEESE. 


A delegation of Wisconsin Swiss 
cheese producers have urged immediate 
purchase and removal by the govern- 
ment of 3,000,000 to 5,000,000 Ibs. of 


Swiss and Limburger cheese from fac- 
tories for diversion to relief channels. 
As a result of the drought, and a heavy 
carryover from 1933, the amount of 
cheese now occupies all available stor- 
age space. 

~ fo 


PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, Sept. 19, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, Sept. 19, 1934: 


Sales. High. Low. —Close.— 
Week ended, Sept. > 
Sept. 19. —Sept.19.— 19. 

Amal. Leather. 700 3% 3 3% 3% 
Do. Pfd. ... 100 26% 26% 26% # £30 
Amer. H. & L. 100 4% 4% 4% 4% 

Do. Pfd. ... 400 20 20 20 20% 
Amer. Stores .. 300 2 41% 42 42 
Armour Ill. n.20,500 6 5% 6 6% 

a Pr. Pfd. 8,800 63% 62 68% 62% 

Pfd. ... 900 74 73 74 73 

De, Del. Pfd. 400 93 93 93 94 
Beechnut Pack. .... geen eieee coos 65% 
Bohack, | Tw wees meee onee eoce 8 

ie, BOE: 05. 25 40 40 40 50 
Chick. Co. Oil. 600 28% 28% 28% 26% 
Childs Co. .... 900 5 4% 45, 53% 
Cudahy Pack... 600 47% 47% 47% 47% 
First Nat. Strs. 1,600 61% 1% 61% £61% 
Gen. Foods . 5,800 29 28% 29 29% 
Gobel Co. . 2,400 41 4% 4% 4% 
Gr.A.&P.1stPfd. 60 125 125 125 128 

Do. New ... 50 129% 129% 129% 130 


Hormel, G. A.. 100 20 20 20 2014 
Hygrade Food.. 500 3% 3% 3% 4 

Kroger G. & B. 1, y 
Libby, MeNeill. 4,200 7% ™% ™% 7% 


McMarr Stores. .... emir oes ss00 8% 
Mayer, Oscar... .... wees eee ea0e 56 
Mickelberry Co. 1,250 1% 1% 1% 1% 
a. a es cea ‘ane sacle sae 6% 
Morrell . - 200 50% 50% 50% 51% 
Nat. ~* BD vce ete eeee ohare 1% 
SS eer _ eee e0se canis % 
Nat Fa ° ot 100 1% 1% 1% 1% 
Wat. Bee cece 1,600 10% 10% 10% 10% 
Proc. & Gamb. — 37% 36% 37% 36% 
Do. Pr. Pid. . cons voee cose Oa 
Rath Pack. ... ate amie ———— 


Safeway Strs... 1,100 45 441% 45 46 


Do. 6% Pid. 200 100% 100% 100% 104 
Do. 7% Pfd. Biss. -teeee \aeeae nee 
Stahl Meyer .. eae s ° 3 


em % 
Swift & Co....19,050 18% 18% 18% 18% 


Do. Intl. . 7,850 37% 37 37% 3644 
Troms Fork 2. osc: ieien pcb a 
U. S. Cold Stor .... eee wie Ps 
U. S. Leather. 200 6% 6% 6% 6% 

Do. A. ...... 800 8% 8% 8% 9% 

De, Pr. PM. .... ree tate a 
w soem he e+. 1,700 27% 2 27 27% 

- 1,000 64% 644% 64% 67 

Ww ilson & Co... 2,000 7 656 7 614 
eS er 8,100 23 22 23 2256 
Do. va. .-. 600 80% 80% 80% 81% 








ARCHITECT 


PACKING PLANTS wae 





59 E. Van Buren St., 





H. P. HENSCHIEN 


Established since 1909 

PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
Chicago, Il. 

















GEO. H. JACKLE 


Broker 


Tankage, — i, vans Bonemeal, 


Hoof and Horn M 


Chrysler Bldg., 405 Lexington Ave., New York City 
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CHICAGO PROVISION MARKETS 
Reported by THE NATIONAL PROVISIONER DAILY 


MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, SEPTEMBER 15, 1934. 





Open. High. Low. Close. 
LARD 
Sept. yee laeave TTT 9.15b 
RR 9.1214 9.12% 9.25b 
Nov. . 9.15 2 9.15 9.27%b 
Dec. +e 9.20 9.373 Ay 9.20 9.35b 
Jan. ; 9.2 27% -9.30 9.47% 9.2714 9.45b 
CLEAR BELLIES 
ae ‘gerd é nea ecnies 14.20b 
Oct. 13.80 13.97 ly 13.80 13.9744 
MONDAY, SEPTEMBER 17, 1934. 
LARD 
Sept. Wel eece es 9.35ax 
Oct . 9.37% 9.45 9.3714 9.45ax 
Nov. ‘ saan enn 9.45b 
OR. evscee Re 9.55 9.47%4 9.50b 
Jan. 9.60 9.65 9.55 9.6214ax 
CLEAR BELLIES 
BOE: wivce.dsus eees ioe 14.55b 
Oct. 14.00 14.25 14.00 14.25b 
TUESDAY, SEPTEMBER 18, 1934. 
LARD 
Sept. ees eae ved 9.35b 
Oct. . 9.4216 9.45 9.4214 9.45b 
Nov. “en <ows woe 9.45b 
Dec --. 9.52% 9.52% 9.4714 9.50b 
Jan . 9.60 9.621, 9.55 9.62%4ax 
CLEAR BELLIES— 
Sept. ae pices er 14.55n 
Oot. 1... - ae 14.20 14.05 14.20 
Jan. . -- 14.35 14.35 14.25 14.25ax 
WEDNESDAY, SEPTEMBER 19, 1934. 
LARD 
Sept. . 9.20 9.22% 9.20 9.2214b 
Oct. a eae 9.37 ax 
Nov. vwabe’ Sane swans dena 9.40n 
me. sccces GO 9.50 9.40 9.4214 
Jan. . 9.60 9.60 9.4714 9.50ax 
CLEAR BELLIES 
SD ewace- aware 14.55n 
Oct. ae ean 14.10ax 
Ga advece- «ees 13.97 wax 
THURSDAY, SEPTEMBER 20, 1934, 
LARD— 
Cee 9.27%ax 
Da eebves ecea 9. 371 on 
i. edane “e a ie 9.40n 
Dec. .. 9.4214-40 9.50 9.40 9.45 
Jan, . 9.50 9.57 1 9.50 9.55 
CLEAR BELLIES 
i - scans 14.55n 
is veccen wees 14.10ax 
. etusan we - ‘ 13.70ax 
FRIDAY, SEPTEMBER 21, 1934. 
LARD— 
Sept . 9.3214 9.3214 9.3214 9.3214 
Oct. . 9.40 9.40 9.371, 9.37%, 
ee eaiae 9.40b 
Dec 9.5214 9.47% 9.4714b 
Jan 9.60 9.57 ly 9.5714b 
CLEAR 
TTC ses cece 14.55n 
Oct . 14.10 14.10 14.00 14.00 
Jan, ....13.60 13.60 13.50 13.50ax 
Key: ax, asked; b, bid; n, nom; —, split. 
—_4——__ 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 


PURE VINEGARS 


CALLAHAN & COMPANY 


a-14 mi 


HICAGO. ILL 











CASH PRICES. 


Based on actual carlot trading Thursday, 
September 20, 1934. 


REGULAR HAMS. 














Green. *S.P. 
15 
15 
16 
16% 
BOILING HAMS. 
Green. *S.P. 
DE. iva vecvecadasssaneseee 16% 16% 
BMD Sovbcveveetevesvenieune 16%4 16% 
MEE ncveseccenmxsaneodcus was 1644 16% 
Re ee 16% one 
SKINNED HAMS 
Green *8.P. 
. 17 
2- 17 
i 17 
31S 17 
8-2) 15% 
{ 14% 
$ 13% 
’ 1344 
y 13% 
SPE ccrtecrccscevivecavevon 12 13 
PICNICS. 
Green. *S.P. 
OD ccccccevcscteccconsoueces 10% 10 
| SP PERE rT ero 10 9% 
TD . cbcariaeewesevesoeeades 10% 9% 
a errr 10% 9% 
DED °-40-0-cccccuesecceneeceses 10%, 9% 
Short shank %c over. 
BELLIES. 
(Square cut seedless) 
(Ss. P. %4ec under D. C.) 
Green. *D.C. 
17% 18% 
17% 18% 
175 18% 
17% 18% 
17% 18 
7 17% 
*Quotations represent No. 1 new cure. 
D. S. BELLIES. 
Clear Rib. 
Mahi hain ke mere albanedaete 15 oes 
abureerses Oe bvaeonene 15 eee 
bara iiirdtinn alana awe 14% ecee 
Jewkes weneecbegeeetweke 14% 14% 
os ads Gone Sng ata eererenere 1456 144% 
Harn imutteneeds 1456 14% 
(one h kone eete ness 14% 14 
Gredecencesvevebasevese 141, 13% 
eSeecevevesecesecoeeess 13% 13% 
D. S. FAT BACKS 
DS ckdduuvecwadactessvudlestneesveapunes 13 
DE Nad one aew oe WBN K eS 4eecuund OR aewaee 131% 
EEE: isis 054 wks @ebN ee eet new ewes eat eeee outer 133% 
= Gt ieee eis Re Nae ARGNES CREOLE Ft 13% 
Nh oa cara Conte canoe a mee ee cea 13% 
2 eS ee 13% 
DE i vevotcess Gacei ethene elaamenetese 141, 
OTHER D. S. MEATS. 
Extra short clears ......... 35-45 144n 
EEREPA GROTE FIDS ..wcccccece 35-45 14\4n 
er rrr 6-8 12% 
Se ME scenes sescocns 4-6 2% 
MO. THD ve sccscccvccvccs ean 12% 
Green square jowls ........ 12% 
Green rough jowls ......... 12% 
LARD. 
TURD BON, GRE cece ccvveccavioces 9.35 
ee Se. TROY cc rcesecsrewsbehoee 9.40 
Refined, boxed, N. Y.—Export ........ unquoted 
Pe COND x ccnccdedescasevéecewn 2.25 
NS TEE © cacu'acubte dee ai wt die uiatoaemiears we aw-« aiere 10.50 
SPICES. 
(These prices are basis f.o.b. Chicago.) 
Whole. Ground. 
p PTTL rrr ee ee 7 
DEE vccccveeteesebeooenneceece 13 
GUOVES  ccccccccccccccccccccccccosce 14% 18 
GORIRREEE .cccccccccccceccccccsccces 7 8% 
BEE cocsceccccecoccececcecoesess a 10 
Mace, Bamda ...cccccccccccccccccce 57 
EE ccirarcaramacee 16 
Pepper, black ... 14 
Pepper, Cayenne ... 22 
POPPCR, FOE .cccccccce 16 
Py MEEUD 600s sectecescoveecese 2 








PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended Sept. 15, 1934: 


PORK. 

Week Week Novy.1, 

ended ended 1933 to 

Sept.15, Sept.16, Sept.15, 

1934, 1933, 1934, 

bbls. bbls. bbls. 

PE wnt dhcincwasenete 143 2,462 
United Kingdom ........ “ae 1,489 
nee aad 724 
WOES TOD Sscccccenwese 148 290 

BACON AND HAMS. 

Mibs. Mlbs. M lbs 

TE cccnscncacaavees’ 1,043 2,916 112,272 
United Kingdom ........ 1,031 2,575 102,614 
ON Sere 6 "291 7,361 
IE, | a iicara hale o or Gako ae 1 169 
rn nee Pere 217 
Other countries ......... 6 49 911 

LARD. 

M lbs Mibs. M Ibs. 

TE Sites incvessoeses 5,436 8,862 334,828 
United Kingdom ........ 4,964 5,941 246,549 
aro 150 2,918 75,084 
Sth. and Ctl. America... 246 eee 8,659 
. eer 76 3 4,508 
CEE. seceseseccouccees +o 7 
Other countries ......... tee 21 

TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 

From Bbls. MIbs. M Ibs. 
I TE: acccvcesececes 369 1,702 
DL. cabeesiscesaceebaces ears omens 31 
New Orleans ...........- eisiee euse 322 
pe | rr oe 674 3,381 
TOE WEEE. cccicccssciess aes 1,043 5,436 
Previous — pip a abatcaneaie rma 1,204 3,642 
Oa 15 1,039 3,787 
Cor. og °1933 nandene 143 2,916 8,862 


SUMMARY OF EXPORTS FROM NOVEMBER 1, 
1933, TO vec thers an 15, 1934. 










1933 to 1932 t \- 
1934. 1933. —" crease. 
Pork, M ibs..... 492 1,604 1,101 
Bacon and hams, 
| RES 112,272 66,781 45,490 an 
Lard, M Ibs.....334,828 399,841 aces 65,013 
CURING MATERIALS. 
Cwt. Sacks, 
Nitrite <. soda (Chgo. warehouse 
stoc’ 
1to4 bbis. delivered........... » sieene - $9.08 
5 or more bbls. delivered. peeseacee cecece 8.93 
a 1 to 4 bbls. f.o.b. N. Y.: 
refined nulated. 6.12 5.90 
Bmall crystals 7.12 6.90 
Medium n _orystals 7.50 1.3 
Large __ eee 7.87 7.6 
Dbl. a gran. nitrate of soda... 3 3.25 
Salt, per ton, in — only, f.o. b. * Chicago: 
Granulated ...... sededekebeneeteenennessne 
Medium, air dried............ eccceesoooess 9.10 
__ eee - -10.60 
Detroit rock carlots, per ton, f.o.b. Chicago... - 6.60 


Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 


NE hes devadonccaherscesernwedetee @3.19 
Second sugar, 90 basis.............. none 
Standard gran., f.o. _ ee 1 (2%). @4.% 

Packers’ curing sugar, age, 
\ serve, La., less 7... anes @4.3 

Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%......+++. @4.% 





ANIMAL OILS. 


SENT vscsacesoeseshsvievensoes 


re 


Extra IE = ic .0G aca esacws coum 
Extra No. 1 lard oil. ee 
No. 1 lard oil. 
No, 2 lard oil...... 
Acidless tallow oil........ ald 
20° neatsfoot Ofl....... cece cccecccees 
Pure NORtSTO0t Of]... wcccccccccccccccess 
Special mentaloct oll... ccccccccccccccces 
Wixtra meatefoot Of]... .ccccccccccccccces 
No. 1 neatsfoot ofl. ......ccccccccscccce 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


— 










= cESosaeege wots 


Pan 











COOPERAGE. 


Ash pork barrels, black iron hoops.$1.40 
Oak pork barrels, black iron hoops. 1.30 


Ash pork barrels, galv. iron hoops. 1.47 1.50 
Oak pork barrels, galv. iron — - 1.87 1.40 
White oak ham tierces.... 2.22% @2.25 
Red oak lard tierces.. 2.00 
White oak lard tierces. 2.10 
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v0 ARKET PRICES a 
m. prin- C H i CAG O M Bologna style sausage in beef rounds— 
es dur- —_ - _ CTALE. .. cece eeeeeeeeeeeees == 
tins. to crate........ eecccece eocce 
934: 7 3 / Fresh Pork, Etc. rst ‘ ; 
WHOLESALE FRESH MEATS. a Frankfurt style sausage in sheep casings— 
. Pork loins, 8@10 Ibs. av.164%4@17 @15 
Nov. 1 Carcass Beef. Picnic shoulders ........ 12 @ 6 Small tins, 2 to crate 
1933 to Week ended Cor. week Skinned shoulders ...... br , mY Large tins, 1 to crate 
6, Sept.15, Prime native steers— Sept. 19,1934. 1933. | Zemderloins ............. ue @ 7 Smoked link sausage in hog casings— 
i = Blt MIN aicnaes onis aces 14 @15 11 @12 = 5k” > Rgalianmaetinieans @l4 @7 Small tins, Z 00 GUC... ccc cccvcvccccoccce 5.75 
mg: Ce ME ocsecsnnes¥ewe 144%4@15 10¥%@l11 Boston butts ............ @16 @l1 OS Cas. SW Gah 0 06h 0000 bese cesieer 6.50 
3 2,462 Oe RR 15 @16 9 @9% _ Boneless butts, cellar trim, 
e . Good native steers— ay oli ald i i Sit pul ed ou 
3 8 400- 600 ....e.eeeeeees 18 @l4 — 9%@10% Talis II @ 8 @ 4 DRY SALT MEATS. 
WECUE Giccccscneeans 14 @l4% : @ 92 Neck bones .........+..- @ 4 @ 2 ; 
DERE ixcstictncacdaes 144%@15 8%4@ 9 CE TEs asvscrcveawiaes @ 9 @ 4 Clear bellies, 18@20 Ibs................ @14% 
s. M Ibs. Medium steers— Blade EE oceweucceiun @10 ¢ $ = tae “eae oe cece ee eeeeeeees @15's 
112,272 " 2a DE WOOO vcpacsecesveee @4 ellies, 25@ Be csscccccesccsece @14%4 
3 102, él 800. 800 Domcaceae eae B 16a sia ie Kidneys, per Ib.......... @ 8 @ 4% Fat backs, 10@12 Ibs...............005. @13%, 
1 7.361 pe lea sada 14 @14%4 8 @ 844 AVENE... .cseeereeereeee @8 @ 3% Fat backs, 14@16 Ibs...............0006 @13% 
1 "169 i > . pela ane “+ ~ > 08 a 9 @l0 2 Brains @ 8 @ 5 peg Fase Ce veccecccccecccccccecce @12% 
> s, good, - ae —. wf Cin ie 8 awwseeesane a <a me we cececu coe uccens eocces ee 21 
— — a .......... 64@ 9% 5 @6 e3 ore @12% 
, Hind quarters, o. asa oe a q @ 4 
Fore quarters, choice... Ms WHOLESALE SMOKED MEATS 
9s. M Ibs. f Cuts DOMESTIC SAUSAGE. - : oiaaices 
2 334,898 Bee ° ‘ancy reg. hams, 16 Ibs........008- 21 22 
41 246,549 Steer loins, prime....... unquoted @21 (Quotations cover fancy grades.) tome A -. hams, 14@16 Ibs............ 22% @ 22% 
1S 75. Steer loins, No. 1.....-+- @41 @19 — Pork sausage, in 1-Ib. cartons........... @29% Pion 408 ths., short shank = wereusens = oo 
8,659 Steer loins, No. 2........ @33 @18 Country style sausage, fresh in links.... @21% Picnics. 4@8 Ibs.. lon nuk...” 13 “a 
3 4,508 Steer short loins, prime.. unquoted @27 Country style sausage, fresh in bulk.... @19% Fancy Baan 6@8 1 = , “25 25 
B Steer short loins, No. 1.. @57 )23 Country style sausage, smoked.......... @23% Standard bacon, Bae 7  iaelicha “99 25% 
a 21 Steer short loins, No. 4 @43 @22 Frankfurts in sheep casings............. @22 No. 1 beef ham sets, smoke = @22% 
S Steer loin ends (hips) @26 @15 Frankfurts in hog casings.............. @20 Insides, 8@12 1 .. @22 
: Steer loin ends, No. @24 @14 Bologna in beef bungs, choice.......... @16% Outsides, 5@9 =e. bbb adit: 16%4@171 
n and ee fa Sco resinas @22 @13% Bologna in beef middles, choice....... @18% Knuckles, 5@9 Ibs........0000000027 18 2619 ‘2 
ms, Lard, Cow short loins.......... @26 @15 Liver sausage in beef rounds........... @l7 Cooked hams, choice, skin ‘on, fi ttea 1. » 4 ‘ 
bs. M Ibs. Cow loin ends (hips).... @18 @11 Smoked liver sausage in hog bungs..... @20% Cooked hams, choice, skinle “a ar O33" 
Steer ribs, prime........ unquoted @is se aeeme im WG VEREE...ccccecececs e189 Cooked picnics skin’ on, tated atte: @22 
Steer ribs, No. 1........ @23 @12 ORE CROOKS occcccnvcrcsecceoesecescesne @16% * ; ie meee a 
Steer “eS ae @20 @l1 New England luncheon specialty........ @24 baer ae Fo nage poe fatted........ @23 
Cow ribs, No. 2.......... @15 @i7 Minced luncheon specialty, choice....... @19% » SMOKE... eee ee eevee @40 
Cow ribs, No. 3.. i @10 @ 6 Tongue sausage aa @25% 
Steer rounds, prim ‘ woe @11% _~=s Blood sausage @l1j7™% 
Steer rounds, _ 1. ‘ q @1t% ero” a. Se-cnw eens p t+] BARRELED PORK AND BEEF. 
Steer rounds, No. 2...... @ ‘olish sausage @18% 
s se chucks, prime..... unquoted 7 ; . I Do. usin ccacevee @30.00 
Cee = sf DRY SAUSAGE. unity back Bork, 36 45 6 Blecen--- Gunes 
§ “SS ee D é @29. 
34. Oe ee @10 @ 8 Cervelat, choice, in hog bungs.......... @39 Clear back pork, 40 to 50 pieces...... '@25.00 
De- Cow chucks ............ @ 9 @5 TRE GHPONENE 6 vc ccccscccacccssees @18 Clear plate pork, 25 to 35 pieces........ 23.00 
ase. crease. Steer plates ......-++.+-- @10 @ 5 "SAA SRE RIES Setecidietca tatah ah @29 EE MEE. one kusiescsene ben edema 25.00 
11 Medium plates .......... @ 9% @ 3 Shee ES EGIL are TS @27 EE GL. ance weak tele emamatadins were @25.00 
’ MAE, TH Bicccvccecs @ 7 @ 9 ee et ere ene ae @35 SS aS oe @16.00 
490 Steer navel ends........ @ 8 @ 2 Milano salami, choice, in hog bungs.... @36 Extra plate beef, 200 lb. bblis......... @17.00 
: 65,013 Cow navel ends........-. @ 5% @ 2 B. C. salami, new condition............ @19%4 
: _— — et @ 1% @ 3) Frisses, choice, in hog middles.......... @33 
DE GRID 6 0:00:0:0:50.0.0: ( G Oe SE oy o.ccswcenwasicnccoee.e 41 
Strip loins, No. 1, bnis..  @85 oe fo @soy, VINEGAR PICKLED PRODUCTS. 
Strip loins, No. 2........ @75 @35 Mortadella, i @19 
Ss Sirloin butts, No. 1...... @32 @20 GE. cakcsansedneswe @41 Regular tripe, 200-Ib. bbl........ coseoseese nae 
wei a Sirloin butts, No. 2...... @25 Qi" Italian style hams vis @32 a —_ tripe, wee. tage gnelewneee ¥ 7 
wt Sac! Beef tenderloins, N mn @i70 @5i Virginia ham 34 ocket honeycom pe, 200-lb. bbl...... x 
Beef tenderloins, 2 @55 @45 ee @ Pork feet, 200-Ib. bbl, 15.50 
Rump butts ........ Siar @21 @13 ork tongues, 5 . 73.00 
$9.08 Flank steaks "........... @20 @12 SAUSAGE MATERIALS. Lamb tongues, short cut, 200-ib. bb! 40.00 
-oooe os oll oan @10 e ¢.. (F.0.B. CHICAGO, carlot basis.) 
rd , e e yins . . C ‘ y v2 
3.12 5.90 Insides, green, 6@8 Ibs.. @10% @ 9% Regular pork trimmings................ @11% OLEOMARGARINE. 
Rr 6.90 Outsides, green, 5@6 lbs. @10% @ 8% _ Special lean pork trimmings............ @14 
oH 135 Knuckles, green, 5@6 Ibs. @10% @ Extra lean pork trimmings.............. @15 White animal fat margarine in 1-lb. 
Spe 18 PN A Ms ove oo tnpsivdaepeccinee @10% cartons, rolls or prints, f.o.b. Chicago. 10% 
: ‘s Beef Products. Pork hearts Fel Lia aalaigibtacalennaiaiiade @ : = Ib. —— ry a ena @10 
* ($0.00 Brains (per Ib.)........ @7 @5 Native boneless bull meat (heavy)...... g 7% : — 
**"9.10 epg aaa epee @6 @ 5 Shank meat ......ccsscccccrcccccsccces @ 6% 
** 40.60 RG oo 56 ce onc ees @li @15 Boneless Chucks ..........se+sseeeeeees @ 7% LARD. 
**"6.60 Sweetbreads @l16 @15 ae ————. w= Ree ee @ 6% 
x-tai “a eef cheeks (trimmed)........ccccccece @ 5% , 
or. Fresh tripe, he g 4 @ 3% Dressed canners, 350 Ibs. and up........ @5_ Fe mn steam, cash, Bd. Trade...... @$9.35 
- ipe, : ) 4 D a - : @ 5% steam, loose, Bd. Trade...... 9.40 
@3.19 Fresh tripe, H. @ 8 @ 8 Dressed cutter cows, 400 Ibs. and up.... @ 6 Refined lard, tlerces. £. ‘b. Chi 1 . 
vues Bone _ eee @13 @12 Dr. bologna bulls, 600 Ibs. and up...... 5%4@ 5% Kettle rendered, tierces, f.0.b, “Che. is iit 
. GAT Kidneys, per lb.......... @ 8 @ 9 OE CI baie cisiccns ccniwennnssbcne'neee-s @ 2% Leaf, kettle rendered, tierces, f.0-b. 8 
age Pork tongue, canner trim, S.P.......... @15% Chicago 12 @ 12% 
— @4% Veal. Neutral, in tierces, £.0.b. ‘Chicago. mt @ 
a 435 Re oe 13 @u SAUSAGE CASINGS. Compound, vegetable, tierces, c.a.f.. 9%@ io” 
Good carcass ........... 10 @12 10 @12 (F.0.B. CHICAGO.) 
——— Good saddles ........... 12 @15 12 @15 (Prices quoted to manufacturers of sausage.) 
—e Good racks .....c....e- 10 @12 8 @10 ' OLEO OIL AND STEARINE. 
Medium racks .......... 6 @9 4@5 Beef casings: 
ei Domestic rounds, 180 pack.......... 27 INO MR oko osinccaccewiasavannwneaee ly 
qu Veal Products. Domestic rounds, 140 pack.......... D40 Prime No. 1 oleo oil. 10 Bt 
° @ 9 Brains ey a Mixport TOURES, WIR. ..cccccccsccces @52 Prime No. 2 oleo oil. .. 9%@ 9% 
‘ f Hi Brains, MN A cuseccaseds @ 7 6 Export rounds, medium............. @40 Prime oleo ‘stearine, 2 RRS SaaS @ 9% 
. @o Sweetbreads ...........+ @34 @35 Export rounds, narrow.............- @45 = " 
: 8 Calf livers .......+2+++. @35 @30 PG IES Si isiaereroniciorewaisiniesiee @07 
No. 2 weasands.. @03 
ef No. 1 bungs..... oa ae TALLOWS AND GREASES. 
— . ; ©. FB DENS ..cccvccceccscccrccscves @10 
, ate lambs | @ = po Middles, regular .................. @75 Edible tallow, under 1% acid, 45 titre.. 64%@ 7 
8 Choice saddl os yr @16 Middles, select, wide, 2@2% in. diam..1.20 Prime packers’ tallow. ......ccccccsceres 4%@ 5 
16 Medium ‘saddle O16 O14 Middles, select, extra wide, 2% in. and i ee ee ES arr eee @ 454 
12% Choice Paecsiny es @ll @12 EE raingbicsaicir-aauwe beswaw ueeateinsads 1.45 Special tallow ............e..--ceeeeeee 4%@ 4% 
ieee @10 @10 Dried bladders: ps ~~ GHEREB. cccvcccccescccccsss 54@ 5% 
r 8 lamb fries, per lb....... @26 @25 es Se ee rere 230 «6S ue Seen pun Sal alk a8 oy 
8 sar a Ss, per Ib... @ 12 4 @15 rr. 3» * Sear 1.00 Yellow grease, 10@15% an a ” eae a : a 436 414 
Barrels contain mb kidneys, per Ib... @25 @15 ty _ bat po seen tere reeeecereeees = Brown grease, 40% £.5.0.....s<coscvees @ 4% 
= R SS Se rere ‘ 
dees Mutton. Hog casings: 
ES - 
———————— Heavy sheep ............ @ 3 @3 Narrow, per 100 yds. .........cccccccces 2.35 VEGETABLE OILS. 
Light sheep ............ @ 6 @ 6 Narrow, special, per 100 yds............ 1.95 
Heavy saddles .......... @ 4 @6 Medium, regular ......cccccscvccece ++ 1.85 Crude cottonseed +. as tanks, f.o.b. 
Light saddles .......... @ 8 @ 8 Cnn. cnet c0eue-conusomeen 1.70 Valley points, prompt... oc. cccsccccce 6% 
.$1.40 1.42  . — aeeeeser @ 2 @ 3 os ee De ee 1.90 White, deodorized, in Buls. , f.0.b. Chgo. 7 8 
. 1.80 1, Light fores ............ @ 5 @ 5 EE, CE so vcdene- ves tiene entaesenene -27 Yellow, deodorized .......-..e.cceeeese 7 8 
~ 1a 1.50 Mutton legs 1... 1.1... @10 10 TAPS PEIMS VERES... 0c cccccccesesccece 22 Soap stock, 50% f.f.a., f.0.b............ 1%@ 2 
. Lat 1.40 ution Seecaeanesee @ 8 8 a _e BRe cccccceress coccccce 18% — oil, in tanks, f.o.b. mills.......... 7 7% 
. 2.22 ESTES @ 3 3 Small prime bungs.......... pOaew ee Tex d re Wine. cl, TG: MBs oscccctckcees 5.7@ 5.8 
: 191% 2.00 cheep tongues, per Ib.. @12 @ 9 NE, OP WIR vn sexacionsicensbecseceen .16 Cocoanut oil, seller’s tanks, f.0.b. coast. 256@ 2% 
. 2.07 2.10 eep heads, each ...... @10 @ 8 GOED Si Sdeciscsvace.ccareseeneraenees -08 Refined in bbls., f.o.b. Chicago......... 54%@ 6 
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RETAIL SECTION 


Retail Meat Prices Almost 50% 
Lower Than in 1928 


N 1934, a year of rising commodity 
| fen and reviving business condi- 
tions, meat prices to the consumer, de- 
spite drought conditions which have 
shoved all food commodities upward, are 
still from 40% to 45% lower than in 
1928, and in many cases 50% less than 
what the public paid for meat six years 
ago! 

These figures, taken from average 


demagogues or vote-seeking politicians, 
or to jump at conclusions and assume 
that packers or retailers—perhaps both 
—are “gouging.” 


The Rochester Packing Co., Inc., 
Rochester, N. Y., took steps to forestall 
unfavorable consumer reaction to the 
recent meat price rise by stating rea- 
sons for the advance in paid newspaper 
space, over the signature of Frederick 


M. Tobin, the president of the company, 
The advertisement, a reproduction of 
which appears here, was inserted in 26 
daily papers published in the territory 
the company serves. “Blow-up” pos- 
ters of the advertising, measuring 14 
by 21 in., were furnished to all retail 
customers for posting in their stores. 
The reaction was very gratifying. 
Dealers were grateful for the aid thus 
extended to enable them to retain the 
good will of their customers, and con- 
sumers were appreciative of the effort 
the company made to give them the 
facts, for many letters of a complimen- 
tary nature were received from them. 


prices charged by the average type of 
meat market in 1928, as against those 
prevailing today, show that in 1928 the 
public was paying almost 50% more 
for its meat purchases. 








Don’t Blame 
Your Butcher 


Below is a comparison of retail meat 


prices: 
Sept. 15, Sept. 15, 

Cut. 1928, lb. 1934, lb. e e 
Porterhouse steak ....... $0.65 $0.49 oO fr 1g er Pp T1Cces 2 
Round steak ........-+++. 58 .36 
Rib roast ....---s+eeeees 45 t. 
a a _— Ret 36 “94 Let’s be fair about this business of rising meat prices. 
KidneyS ...---+-eeeeeeeee 24 15 It is not sporting, it is un-American, to lay the responsibility, 
SL eee 30 17 I Bit , I J 
Smoked tongue .........- 55 .28 thoughtlessly, where it does not belong. 

c 3 25 ; é ; ae 
Mid on — ‘chops .... ‘ts "98 Your butcher is not to blame. The packer behind him is not to 
Frankfurters ............ 37 .25 blame. The rising price of meat products is a direct result of the 
Leg of lamb .......-+++. 44 ae government’s efforts to bring relief to the farmer. 
Loin lamb chops ........ -60 : ie : a : ‘ 
Leg of veal .......-++++- 45 We are not criticising this effort. We believe it to be wholly 
bad CHOPS ..-.eeeeeeeeee : patriotic, and aimed to benefit the whole country. If the farmer’s 
a a eR 50 —— power can be raised, through better prices for his 
Te Fe GE hain ccidnsices ec a) ivestock and other farm products, all industry is benefited, and 


- ‘ hundreds of thousands of unemployed put back to work. 
George Kramer, chairman of 


board of directors of the National 
sociation of Retail Meat Dealers points 
out that meat today is more moderate 


Please note these two facts: 





1 Three months ago the packers were paying $3.60 per hundred 
pounds for choice hogs at the Chicago market, plus $5.55 federal 
processing tax. Today, with the government's program of farm 
relief in effect, the packer is paying $8.00 per hundred pounds for 


in price than might be expected. Fur- choice hogs at Chicago plus the $2.25 tax — almost twice as much 
thermore, Mr. Kramer says, “meat as three months ago; r 
dealers throughout the nation will ° The fresh pork used by Arpeako in making its sausage products has 7 
: } * advanced 10c a pound in the last ten weeks, an increase due solely 
guard against unwarranted price ad- to prrcccetet yer ch on behalf of the farmer. é 
vances. They realize that their first But —in spite of this extraordinary increase, we have not ad- 
duty to the consumers is to furnish vanced our price to your butcher, nor has he advanced his price 
the families of this country with good to you, anywhere near that amount. 
meat at prices within the peoples’ bud- Your butcher hesitates to raise a price. He stalls it off as long as 
The Nati " tation of Re- possible. As does the meat packer, he tries to absorb some of the 
gets. e Nationa SS0C1avlO rise himself — to keep your good will. I 


tail Meat Dealers sees as one of its 
most important duties as a trade as- 
sociation the maintaining of the status 
of retail meat dealers as public ser- 


So we say, don’t put the blame on him. Don’t think he is out 
to rob you. Your interest is his. He wants your good will today, ‘ 
and later — when conditions are better all around. He will con- I 
tinue to do all he can to keep it. It is his greatest asset, and he 
knows it. 


— Oo. 
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wrTp 


ao 




















vants.” Rendle Ganei . are Sen ogee 
Arpeako Sausage Products are extremely reasonable at present 
aw prices. Every pound is a full pound of meat with no Son or 
KEEPING CONSUMER GOOD-WILL. a. ae overlook the economy in buying Arpeako Sausage 
When there is a sharp advance in Further your government’s plan for recovery by keeping 
meat prices—such as occurred recently meat in your menu as regularly as your means will allow. 
—many consumers not in touch with 
livestock markets and unfamiliar with Roc Pp C | 
factors which dictate retail prices often LE HESTER FACKING 0. NC 
become unjustly resentful. = ARPEAKO: ‘ G GS 
Instead of analyzing the situation Manas PROSUCTS Aadorck ™ oC. PRESIDENT 
and determining for themselves the rea- 
son for the price advance, they are in- = — —— = = —— 
clined to accept the explanation of TELLING THE CONSUMER THE TRUTH ABOUT MEAT PRICES. 


fo Me kd 
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Chain Group Buying 


Wisconsin Dealers Fear Its Effects 
On Their Business 


USINESS failure—nothing milder 
B —faces independent meat dealers 
unless they organize to protect them- 
selves against methods of chain store 
buying groups which have recently 
come together, speakers told the Wis- 
consin Retail Meat Dealers’ Association 
convention, which met at Wausau on 
September 16-17. As a result a resolu- 
tion was passed during the session ask- 
ing that “the association request that 
state and federal authorities investi- 
gate these large corporate monopolies.” 


E. J. Malloy, Milwaukee, secretary of 
the Wisconsin Wholesale Food Dealers 
association, expressed disappointment 
in the NRA code for the food and gro- 
cery industry, claiming that large cor- 
porate interests gain, while the small 
independent is worse off than ever. 


Julius Miller, Wausau, was re-elected 
president of the state association, and 
Harvey L. Wickert of Oshkosh, was re- 
elected secretary for the sixteenth time. 

ther officers re-elected were: A. F. 
Johnson, Fond du Lac, first vice presi- 
dent; A. E. Techlow, Janesville, second 
vice president; Henry Gust, Eau Claire, 
third vice president; Herman F. 
Koerble, Milwaukee, fourth vice presi- 
dent; A. E. Strauss, Racine, fifth vice 
president; James Dilley, Fond du Lac, 
financial secretary; Otto Prister, Mil- 
waukee, treasurer; C. J. Turck, Milwau- 
kee, Jacob Gaiser, Racine, and Nicholas 
Bouchette, Oshkosh, trustees; William 
Rasch, Lake Geneva, outer guard. 


E. W. Luetzow of Lake Mills was 
elected sixth vice president, Louis 
Voeltz of Burlington, master at arms, 
and Phil Johnson of Whitewater, inner 
guard, 

NEWS OF THE RETAILERS. 


Vern Potthast has opened a new meat 
market in Creston, Ia. 

Dean Travis, Jack Wenzel and John 
Sebers have formed a partnership in a 
meat business in Garner, Iowa. 


H. H. Jolin has taken over the meat 
department in the -Miller store in 
Huron, S. Dak. 


Two meat markets have been opened 
recently in Minneapolis, Minn., one at 
819 4th st., southwest, by A. W. 
McElhone and one at 2401 19th ave., 
north, by Alden Anderson. 

A new market has been opened in 
St. Paul, Minn., at 1036 Frost st., by 
Mike Captez. 

John Kurath has opened a meat mar- 


- at 1634 W. Cherry st., Milwaukee, 
is. 


A new market has been opened by 
Walter E. Trudgeon at 910 Spencer st., 
Peoria, Ill. Mr. Trudgeon has another 
market at 218 Sand st. in that city. 


Week ending September 22, 1934 


AUGUST FRESH MEAT PRICES COMPARED 


Chicago. 
Wholesale fresh meat prices 
August, 1934, with comparisons: 


for 


August, July, August, 
1934. 1934. 1933. 
BEEF. 
Steer— 
300-500 lbs., 

Choice ....$12.52 $11.48 $10.18 

Sbewne Z. 10.48 9.20 

Medium ... 9.44 8.90 7.79 

Common ... 7.14 7.32 6.50 

500-600 lbs., 

Choice .... 12.65 11.94 10.18 
a 11.65 10.94 9.20 
Medium ... 9.49 9.35 7.79 
Common 7.19 7.58 6.50 
600-700 Ibs., 
Choice .... 13.16 12.48 9.78 
_, = 11.93 11.44 8.80 
Medium ... 9.93 9.84 7.65 
700 lbs. up, 
Choice .... 13.68 13.05 9.78 
ae 12.68 12.05 8.80 
Cow— 
ee 8.64 8.16 7.30 
Medium ... 7.18 6.69 6.30 
Common ... 6.00 5.59 5.00 
. VEAL AND CALF CARCASSES. 
yeal— 
Choice 10.89 9.20 11.28 
Good ...... 9.85 8.10 10.28 
Medium 8.94 7.01 8.63 
Common 7.44 6.02 7.28 
Calf— 
Good ...... 8.25 
Medium ... 7.06 
Common 6.07 
LAMB AND MUTTON. 
38 Ibs. down, 
Choice 15.51 15.32 14.38 
eee 14.45 13.72 13.38 
Medium 12.75 11.77 10.98 
Common ... 10.58 9.16 8.82 
39-45 lbs., 
Choice 15.51 15.32 14.38 
ee 14.45 13.68 13.38 
Medium ... 12.75 11.66 11.02 
Common ... 10.58 9.05 8.92 
46-55 lbs., 
Choice 14.61 14.68 
ae 13.61 13.82 
Yearling 
40-55 Ibs., 
Choice rire 
Good ... 12.90 
Medium mee 
Mutton (ewe)— 
70 Ibs. down, 
OE 7.06 7.05 6.00 
Medium ... 6.06 5.05 5.00 
Common ... 5.06 5.05 4.00 
FRESH PORK. 
Hams— 
TERE TOR. BUG sc cccccccess 16.22 14.78 9.25 
Loins— 

S-10 WS, AVE... cccccccece 17.73 13.16 11.40 
10-13 Ibs. AVE. ...cccccece 17.68 13.16 10.90 
12-15 The. AVB...cccccecce 15.42 11.61 9.17 
16-22 Ibs. AVE... ..cccccece 12.68 10.77 6.82 

Shoulders, N. Y. style, skinned. 

| ae rer 12.07 10.10 5.99 

Picnics— 
S 8 WBS. AVBs ens cvcseeee cons 
Butts, Boston style. 
oe ee Se eee 15.31 12.90 7.64 
Spareribs, half sheet........ 8.82 6.28 4.29 


New York. 


Wholesale fresh meat prices for 
August, 1934, with comparisons: 











August, July, August, 
1934. 1934. 1933. 
BEEF. 
Steer— 
300-500 Ibs., 
Choice $13.84 $13.08 $10.17 
eae ware 12.84 11.99 15 
Medium 10.09 9.70 7.67 
Common 7.52 7.64 6.36 
500-606 lbs., 
Choice 13.94 13.31 10.26 
. ere 12.87 12.29 9.22 
Medium ... 10.16 9.72 7.67 
Common 7.52 7.68 6.37 
600-700 Ibs., 
Choice - 14.31 13.46 10.17 
pusaren 13.05 12.48 9.15 
Medium - 10.42 9.91 7.69 
700 lbs. up, 
Choice .... 14.35 13.74 10.12 
GOSS cwccce 13.05 12.58 9.11 
Cow— 
eee 10.01 9.80 8.10 
Medium 8.47 8.54 6.93 
Common 6.47 6.72 5.66 
VEAL AND CALF CARCASSES. 
Veal— 
Choice - 12.20 10.91 13.56 
MD  esceee 11.14 9.31 12.05 
Medium ... 9.58 7.74 10.18 
Common 8.10 6.66 8.54 
Calf— 
OTe 9.42 8.18 9.75 
Medium 8.15 6.94 8.52 
Common 717 6.00 7.15 
LAMB AND MUTTON. 
38 Ibs. down, 
Choice 16.20 16.18 15.12 
ee Ce 15.26 15.16 14.10 
Medium 3.85 13.25 12.11 
Common 12.11 1.04 9.94 
39-45 lbs., 
Choice a 15.98 15.12 
ee é 15.15 14.10 
Medium i 13.26 12.11 
Common 12.19 11.04 9.94 
46-55 Ibs., 
Choice 15.46 15.68 14.38 
ee 14.62 14.99 13.39 
Yearling— 
40-55 Ibs., 
Choice 0460 cece 
Good ... 12.95 11.88 
Medium 11.48 9.78 
Mutton (ewe) 
70 lbs. down, 
Good 7.25 8.60 6.63 
Medium 6.14 7.45 5.44 
Common ... 4.83 6.05 4.40 
FRESH PORK. 
Hams— 
SSE TOR. QV 0 vccwesesse 15.82 
Loins— 
S20 TS. OVB se cvccccessec 18.06 13.71 12.63 
of See 18.08 13.70 12.55 
SOD TR, BBs cccccnssses 16.31 12.77 10.87 
16-22 Ibe. AVgE.....cccceee 14.67 11.87 8.64 
Shoulders, N. Y. style, skinned. 
CIS Be. OE. .-- ++: ree 3. ee KS TAT 
Picnics— 
sf Se e816 
Butts, Boston style. 
- Vane 5.8 13.58 8.58 
Spareribs, half sheet....... 9.12 7.49 5.37 








Meat Demonstrations 


MEAT MERCHANDISING SCHEDULE OF 
THE NATIONAL LIVE STOCK AND 
MEAT BOARD TO NOVEMBER 22. 


Sept. 24-26, Troy, N. Y., Meat Merchandising 
Campaign and School of Meat Cookery. 

Sept. 24-28, Dayton, 0., Meat Merchandising 
Campaign and School of Meat Cookery. 

Sept. 27-28, Newburg, N. Y., Meat Merchandis- 
ing Campaign. 

Oct. 1-3, Evansville, Ind., Meat Merchandising 
Campaign and School of Meat Cookery. 

Oct. 1-3, Waukegan, Ill., Meat Merchandising 
Campaign and School of Meat Cookery. 

Oct. 1-5, New Haven, Conn., Meat Merchandis- 
ing Campaign and School of Meat Cookery. 

Oct. 4-5, Vincennes, Ind., Meat Merchandising 
Campaign. 

Oct. 8-9, Rockford, Ill., Meat Merchandising 
Campaign and School of Meat Cookery. 

Oct. 8-12, Rochester, N. Y., Meat Merchandising 
Campaign and School of Meat Cookery. 

Oct. 8-12, Columbus, O., Meat Merchandising 
Campaign and School of Meat Cookery. 

Oct. 10-11, Racine, Wis., Meat Merchandising 
Campaign and School of Meat Cookery. 

Oct. 14-20, Des Moines, Ia., Meat Exhibit and 
Lecture-demonstrations, Des Moines Food Show. 

Oct. 15-16, Washington, D. C., Meat Merchan- 
dising Campaign and School of Meat Cookery. 

Oct. 15-19, Bridgeport, Conn., Meat Merchan- 


dising Campaign and School of Meat Cookery. 


Oct. 20-27, Kansas City, Mo., Meat Exhibit, 
American Royal L. S. Show. 


Oct. 18-19, Kenosha, Wis., Meat Merchandising 
Campaign and School of Meat Cookery. 

Oct. 22-24, Elmira, N. Y., Meat Merchandising 
Campaign and School of Meat Cookery. 

Oct. 22-26, Indianapolis, Ind., Meat Merchandis- 
ing Campaign and School of Meat Cookery. 

Oct. 25-26, Oswego, N. Y., Meat Merchandising 
Campaign. 

Oct. 28-Nov. 3, Omaha, Nebr., Meat Exhibit, Ak- 
Sar-Ben L. S. Show. 

Oct. 29-31, Ithaca, N. Y., Meat Merchandising 
Campaign and School of Meat Cookery. 

Oct. 29-Nov. 2, Toledo, 0., Meat Merchandising 
Campaign and School of Meat Cookery. 

Nov. 1-2, Binghamton, N. Y., Meat Merchandis- 
ing Campaign. 

Nov. 5-9, Baltimore, Md., Meat Merchandising 
Campaign. 

Nov. 5-7, Canton, 0., Meat Merchandising Cam- 
paign and School of Meat Cookery. 

Nov. 8-9, Marietta, O., Meat Merchandising Cam- 
paign. 

Nov. 12-14, Portsmouth, 0., Meat Merchandising 
Campaign and School of Meat Cookery. 

Nov. 12-16, Boston, Mass., Meat Merchandising 
Campaign and School of Meat Cookery. 

Nov. 15-16, Danville, Ill., Meat Merchandising 
Campaign and School of Meat Cookery. 

Nov. 19-21, New Bedford, Mass., Meat Mer- 
chandising Campaign and School of Meat Cookery. 
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AMONG NEW YORK RETAILERS. 


More than three hundred people at- 
tended the annual picnic of the Eastern 
District Branch on Sunday. A minia- 
ture ship, containing chicken, ham, 
other meats and vegetables, donated by 
president Joseph Wagner, was awarded 
to Walter Kemp of the Butcher Mutual. 
The door prize, a mix master, was 
awarded Edward Stein. W. Fisher and 
Val Kemther tied for first place in the 
bowling contest. Third prize went to 
Phil Schwender. In the ladies class of 
the bowling contest, first prize went to 
Mrs. Mary Fillecti; second, Mrs. Theo. 
C. Meyer, past president of Eastern 
District Ladies’ Auxiliary; third, Mrs. 
Hart, and fourth, Mrs. Epstein. Tues- 
day, September 25, this branch will 
have an open meeting, at which time 
two films will be shown by courtesy of 
Swift & Company. A buffet luncheon 
will be served and all are welcome. 


Brooklyn and South _ Brooklyn 


Branches have resumed their winter 
schedule, the former holding a meeting 
Thursday with Anton Hehn presiding, 
and the Letter on Tuesday with Charles 
Simpson presiding. South Brooklyn 
Branch will have a ladies’ night Oc- 
tober 2 and Brooklyn, October 11. 


The first business meeting of the sea- 
son of the Ladies’ Auxiliary was held 
at the McAlpin Hotel Thursday with 
president Mrs. William Kramer presid- 
ing. Reports of the various activities 
during the summer were made. The next 
meeting will be a social in the McAlpin 
Hotel, Thursday afternoon, September 
zt. 


Ye Olde New York branch will hold 
an open meeting on September 25. In 
addition to a talk by deputy commis- 
sioner of markets Alexander Hamilton, 
there will be discussions on market 
prices, merchandising and other sub- 
jects of interest to retail meat dealers. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Sept. 20, 1934: 


Fresh Beef: 

STEERS: 
(1) (800-500 lbs.) choice 
ood 


CHICAGO. 


.. . $13.50@14.50 
scenewe 12.00@13.50 


BOSTON. NEW YORK. PHILA. 


$15.00@16.00 
12.00@14.50 


PL 6:00-4:0:5:96 40800 ee0e FS! arr Sie = =——i«CO eno ecese 

TERE SERRE OR RSS TRO kveccsssine i Yt een eee 
STEERS: 

(500-600 Ibs.) choice ............... 13.50@14.50 —s_... . wa eee 15.00@16.00 16.50@17.00 

EE ara lass 34 ears baste ward eince waia-ote ane so ST errr ee 12.00@14.50 14.00@16.00 

ES: ee nee UE eee 8.50@12.00 10.00@13.00 

CE. 1c Dick wadeen eine a aonb wens fe ere 7.00@ 8.00 7.00@ 9 
STEERS: 

(600-700 Ibs.) choice ..............- 14.50@15.50 sn. wees 15.50@16.50 16.50@17. 

ET co Ns sido ser nee arebsnanhdones ta * Te rere 13.00@15.00 14.00@16. 


Medium 
STEERS: 








50 
caeenecvecedticcedreresecosene 10.00@13.50 


9.50@13.00 9.50@12.50 10.00@13. 


00 
00 
00 
00 
16.50@17.00 
00 
00 
00 
50 


(700 Ibe. Up) CHOICE ...ccccscccccee 15.00@16.00 15.50@16.50 15.50@16.50 
SD. dateceec csc ceeesdciucutecescteees 14.00@15.00 13.50@15.50 13.00@15.00 14.00@16. 
COWS: 
EE didincndbantdhebee eunesttetneee .. 8.00@ 9.00 8.50@ 9.50 9.00@10.00 9.50@10. 
SD ccd dnpean ea eae ene eee ....-- 6.50@ 8.00 7.50@ 8.50 7.00@ 8.50 8.00@ 9. 
SAE OT ELE TT er 6.00@ 6.50 6.50@ 7.50 6.00@ 7.00 6.50@ 7. 
Fresh Veal & Calf Carcasses: 
VEAL 
COP GRRON ck eke ccctwccdicccccccce .. 11.50@13.00 13.00@14.00 14.00@15.00 13.00@14.00 
CE aveviunéwsnan Oe eweves teeeeege . 10.00@11.50 11.50@13.00 12.00@14.00 12.00@13.00 
e@vedium CECRREAINECREECEON SC CON RANE 9.00@10.00 10.50@11.50 9.00@11.50 10.00@11.00 
ER ed wekcdunkdseeaebebeereeee eee 8.00@ 9.00 9.00@10.50 8.00@ 9.00 9.00@10.00 
CALF: 
eo re rer re SB Be eee J J) Barer 
BED cece bce vceevcconsedecoseneee T.00@ 8.00 = =— .ccccccece . €.. Zr 
IR AS, Seer sin, ard ois a: ovina al piae wie wie Coe Ce tewsencave ae 
Fresh Lamb & Mutton: 
LAMB: 
oe Wie, Gem) GOO kv icdciccicacs 13.00@14.00 14.00@15.00 14.00@15.00 15.00@16.00 
CE  pb4 ede gbee 6 560 606eseeCRresaneenen 12.00@13.00 13.00@14.00 13.00@14.00 14.00@15.00 
DEE. -caccccede neveeseseceeeceveeees 11.00@12.00 12.00@13.00 12.00@13.00 13.00@14.00 
GND Feb. obe ce t.c6Ceecdeceneseeseees 10.00@11.00 11.00@12.00 11.00@12.00 11.00@13.00 
LAMB: 
Cee Ge GD obi eccasccwceeses 13.00@14.00 14.00@15.00 14.00@15.00 15.00@16.00 
SU es ciiveciarenerestsescaseses . 12.00@13.00 13.00@14.00 13.00@14.00 14.00@15.00 
DE ovgehbgss debs aboserebeevanees 11.00@12.00 12.00@13.00 12.00@13.00 13.00@14.00 
PEED csledecccceccctéerdeceecncanesc 10.00@11.00 11.00@12.00 11.00@12.00 11.00@13.00 
LAMB: 
COO TUG.) GOCE. cccciccceceodcceves 12.50@13.50 13.50@14.50 13.50@14.50 14.00@15.00 
GE Pe cceedeeecscccdececrdesnescaveere 12.00@13.00 12.50@13.50 13.00@13.50 13.00@14.00 
MUTTON: 

(Ewe, 70 Ibs. down) good 6.50@ 7.50 7.00@ 8.00 . hs eee 
BPGREER. cvecvvesvoeseevscoeres 5.50@ 6.50 6.00@ 7.00 ee. ee-ascoses 
ote as pememn nearer 4.50@ 5.50 5.00@ 6.00 UG ee ee 

Fresh Pork Cuts: 
LOINS: 

SM, Ge. és dcvcenccuvenseeenenes 16.00@17.00 15.50@16.50 15.50@17.00 16.00@17.00 
i Mi ie svccncsbeeestewavaneewe 16.00@17.00 15.50@16.50 15.00@17.00 16.00@17.00 
RE By Bes Khecasedecedcueveseeses 13.50@15.00 14.50@15.50 14.00@15.00 14.00@16.00 
BEE FE, Ge awccaecardesvossecessese 11.50@12.00 13.00@14.50 12.00@13.00 13.00@14.00 


SHOULDERS, N. Y. Sty 
8-12 lbs. av 
PICNICS: 
6-8 lbs. ay. 
BUTTS, Boston Style: 
4-8 lbs. av. 
SPARE RIBS 
Half sheets 
TRIMMINGS: 


Regular 
Lean 


12.50@13.50 





15.00@16.00 


(1) Includes heifer 450 lbs. down at Chicago. (2) Includes ‘‘skins on’’ at New York and Chicago. 


3) Includes sides at Boston and Philadelphia. 
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The Eastern District branch held a 
picnic at Hoffman House park, Brook- 
lyn, N. Y., September 16, and in spite 
of the threatening weather, had an at 
tendance of more than 200. Bowli 
and dancing were enjoyed by the guests, 


A tentative date, January 27, hag 
been chosen by Washington Heights and 
Ye Olde New York branches for their 
annual ball. It is believed the affair 
will be held at the Commodore Hotel. 


fo 


NEW YORK NEWS NOTES. 
H. Mercer, credit department, Swift 


& Company, Chicago, was in New York 


last week. 


E. J. Cashman, general sales man- 
ager, Geo. A. Hormel & Co., Austin, 
Minn., visited in New York last week, 


L. H. McMurray, livestock order 
buyer, Indianapolis, Ind., was in New 
= for several days during the past 
week. 


M. H. Watkins, Watkins-Potts-Walker, 
hog buyers, East St. Louis, IIl., and 
Indianapolis, Ind., was a visitor to New 
York last week. 


John W. Roberts, general manager, 
Roberts & Oake, Inc., Chicago, spent 
several days in the East last week, and 
visited at the company’s New York 
office, which is in charge of Irving E, 
Hand. 

Frank D. Green, assistant general 
superintendent, Armour and Company, 
Chicago, visited at the plant of the New 
York Butchers Dressed Meat Company 
while in the East on his vacation last 
week. 

Charles E. Herrick, former president 
of the Brennan Packing Company, Inc. 
Chicago, is on a motor trip through the 
East, and during the past week visited 
friends in Philadelphia and other east- 
ern points. He is accompanied by Mrs. 
Herrick. 


W. T. Hurd, produce department, 
Swift & Company, New York, died sud- 
denly on September 17. Mr. Hurd was 
in his early seventies and had recently 
retired to private life, having completed 
a long and continuous service record 
with the company. 


fe 


N. Y. BUTCHERS BUYS SCANLAN. 


The New York Butchers Dressed 
Meat Company, a subsidiary of Armour 
and Company, has. purchased the 
slaughtering business of the J. M. & P. 
Scanlan Company, located at 613-619 
W. 40th st., New York City. Contracts 
have been signed and the new owners 
have already taken over and are oper- 
ating the business. 

The Scanlan Company has been hat- 
dling lambs and calves for half a cen- 
tury, and has built up a_ substantial 
business among New York retail meat 
dealers. “It is our intention,” states 
W. K. Reardon, general manager of the 
New York Butchers company, “to hal- 
dle this new business in a manner which 
we believe will be most pleasing to the 
numerous satisfied customers that the 
Scanlan’s have been serving for years. 
We will do our best to retain thelt 
patronage. 
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BROKEN, RUTTED FLOORS 
ONE DAY 


SMOOTH, HARD FLOORS THE 
NEXT DA 


Clev-o-cement is an entirely new kind of floor patching and surfacing 
material that can be successfully used where all other materials 
have failed. Clev-o-cement can be used on a wet surface or under 
freezing temperatures. It's waterproof, acid resisting and dries hard 
as flint overnight for heavy service the next day. Harder in 24 hours 
than ordinary cement in 28 days. Guaranteed. 
Mix with water and apply 


Bonds perfectly. 
Manufactured only in dry powder form. 
yourself. 


CLEV-O-CEMENT 


THE MIDLAND PAINT & VARNISH CO. 
1322 Marquette Ave. Cleveland, Ohio 


Economical. 








FORT GREENE COLD 
STORAGE CoO., INC. 


announces 
the completion of its new building in the 


FORT GREENE MARKET 
Brooklyn, N. Y. 
& 
FOR RENT in this new annex, three com- 


pletely equipped refrigerated stores for the 
wholesaling of meat products. 





The Fort Greene Market supplies the majority 
of the wholesale food requirements of over 
4,000,000 population in Brooklyn, Queens and 
Long Island. Over 8,000 retail dealers pur- 
chase their supplies in this market weekly. 


This new building offers an unusual oppor- 
tunity for an increased outlet to every branch 
of the wholesale food industry. 


General Offices: 99 Hudson St., New York City 
WALKER 5-5424 




















We Solicit Your Cold Storage Business 
a 


Week ending September 22, 1934 











~DEEP WELL 
TURBINE 
PUMPS 


for 
CooL 
CLEAN 
WATER 
SUPPLY 


@ECONOMICAL | 
@ EFFICIENT 


Expertly engineered, | 
accurately constructed | 
with many outstanding 
design features, assuring | 


CONTINUOUS 


‘DEPENDABLE 
PERFORMANCE 


A complete line 
to meet a wide 
range of conditions 
and various drive 
requirements 


@Send 
for 
Bulletin 


‘WORTHINGTON | 





il ny \ 


| a-34188 


WORTHINGTON PUMP AND MACHINERY CORPORATION 
GENERAL OFFICES: HARRISON, NEW JERSEY" 
District Sales Offices and Representatives: 


ATLANTA CINCINNATi DENVER HOUSTON NEWORLEANS PITTSBURGH SAN FRANCISCO 
BOSTON CLEVELAND DETROIT KANSAS CITY NEW YORK . LOUIS SEATTLE 
BUFFALO DALLAS ELPASO LOS ANGELES PHILADELPHIA = ST. PAUL TULSA 
CHICAGO ° WASHIMGTON 

















NEW YORK MARKET PRICES 


LIVE CATTLE. 


Beeers, GOCE .cccvcccevsvcececsvecese @$7.75 
, MOE cnraracccccreocccaue’d $ 5.75@ 7.30 
Cows, common and medium..........- 3.00@ 4.00 
BEE, BEOE cccvcccccsesceccccscccses 2.75@ 3.75 
LIVE CALVES. 
Vealers, good and choice.............$ 7.50@ 9.00 
Ve, GED dec cucccnccseseuees 5.50@ 7.00 
Calves, COMMON 2... cccccccccccccces 3.00@ 5.00 
LIVE LAMBS. 
Lambs, good and choice.............. $ 7.50@ 8.00 
EAMIUD, UROGUEED. 2 cccccesccecvoccceces 6.00@ 7.00 
Lambs, COMMON .......-.eeeeeeeeeeee 4.50 
WEE ccvcccccccsrececseceedcuseseces 2.25@ 3.00 
LIVE HOGS. 
Hogs, 186-194 lb. averages, good and 
CS rele lei Ss Ae tines: 2 @$7.50 
TR, TONY 6 cicencicctecsresiccccecs @ 6.50 
DRESSED HOGS. 
Hogs, 90-140-lb., good to choice... .$13.371%4@13.50 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, ReAVY...ccsccccccccccces 
Choice, native, light.. 
Native, common to fai 
WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs............. 15 16 
Native choice yearlings, 440@600 Ibs. “<2 16 








Good to choice heifers.........--+..e++5 15 
Good to choice COWS.......-++eeeeeerens 12 13 
Common to fair COWS. .......ceeeeeeeee 10 @l11 
Fresh bologna bDulls.......cscccsccccces 7@8 
BEEF CUTS. 

Western City 
Bn, Gs oscccekcecouane 20 @22 23 @25 
), Ses 21 @22 
P&P ceccuseecsecas 15 @17 18 @20 
WO, B Wo co vccccscocees 28 34 
No. 2 loins @28 
De BS MMs cccvecccssves 20 4 
No. 1 hinds and ribs 21 3 
No. 2 hinds and ribs 19 20 
No. 1 rounds 15 16 
No. 2 rounds 14 15 
No. 3 rounds 13 14 
No. 1 chucks 16 
No. 2 chucks 14 15 
No. 3 chucks 13 14 
Bolognas 8 @9 
Rolls, reg. 6@8 Ibs. avg...........000+ 22 23 
Rolle, reg. 4@6 Ibs. avg.........eceeeee 17 18 
Tenderloins, 4@6 Ibs. avg..........+06. 50 60 
Tenderloins, 5@6 Ibs. avg..........+00. 50 60 
SRG GEE civ cccccecccsccvecceseces 11 12 

DRESSED VEAL. 

NE 4:04 ick dGO Dedede aadadedses ies canes 13 @14 
DD nchetaetarcvacsehenenbandesaw ee 114@12% 
PRUE . Stbdwantrecesexeseensncewenege 10 @ll 


DRESSED SHEEP AND LAMBS. 











Lambs, prime to choelee........ccrceces 15 @16 
ES ED es wie Si naw de wa d.b.0.9- 66 0.00.0 we 14 @15 
ROE, THOGEEE ces ccccccess Covdevnengee Se 
A MEE ceceberereenalereceseuccuee 8 @10 
Ss MINED. ania b a0 ctebs<es.deas cceee 6 @8 
FRESH PORK CUTS. 
Pork leins, fresh, Western, 10@12 lbs..15 @16 
Pork tenderloins, fresh........... a @30 
Pork tenderloins, frozen..............+: 25 
Shoulders, Western, 10@12 lbs. avg....14 @15 
Butts, boneless, Western............... 20 @21 
Butts, regular, Western................ 16 @l17 
Hams, Western, fresh, 10@12 lbs. avg..18 @19 
Picnic hams, Western, fresh, 6@8 Ibs. 

GED. wincude vas we reekhtetreee a630%2 12 @13 
Pork trimmings, extra lean.............20 @21 
Pork trimmings, regular 50% lean...... 14 @l5 
CN wreabeeeeVabseccesdnewassenaeeds 12 @13 

SMOKED MEATS. 
Bee, BORIS TRG, BAB. 6 60.0 ce cccivcscecses 21 @22 
Hams, 10@12 lbs. avg........ eee 1 @22 
Bema, TOGSS TOS. BEB. 6 occ cccccccccence 21 @22 
Picnics, 4@6 \|bs. avg rEhegeececcatuscee en 15 @16 
Picnics, 6@8 lbs. avg.......... 15 
City pickled bellies, SG 12 Ibs. 
Bacon, boneless, Western.............. y 
Bacon, boneless, city....... vid oa 2 
Rollettes, 8@10 Ibs. avg............... 1 
Beef tongue, light..................-2.-23 @2h 
Oe WI, Ov dcnccccccstccsaeesd 25 @27 
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FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15¢c a pound 
Fresh steer tongues, 1. c, trm’d..... pape ome 






Sweetbreads, beef ..........ceeee+ ee a pound 
Sweetbreads, veal .........seeeeeees 60c a pair 
Beef kidneys ..........+0.. eseeeeees 10c a pound 
Mutton kidneys .. . coooe «=<SC-CRCR 
vers, ©. a pound 
GRORED ccccescocecessecce 12c a pound 
— hanging tenders ....... 20c a pound 
Seduceeessoervceses «sees 10ca pair 
BUTCHERS’ FAT 
SE ME on naa accede ee eeneen 1.25 per cwt. 
_ > SSE eRe ee 1.75 per cwt. 
MENDES GEES cccccccccccccccccccoece 3.00 per cwt. 
Inedible suet ....cccccccccccccccce - 2.00 per cwt. 


GREEN CALFSKINS. 
5-9 91%4-12% 12%-14 14-18 18 up 


Prime No. 1 veals. .07 1.20 1.30 135 1.60 
Prime No. 2 veals. .06 1.05 1.15 1.20 1.35 
Buttermilk No. 1.. .05 -9 1.05 1.10 


Buttermilk No. 2.. .04 (85 .95 1.00 °... 
Branded grubby ... .03 .55 .65 -70 -80 
Number 3 ........ 038 «155 165 170s: -80 


BUTTER. 


Creamery, extras (92 score)............ @25% 
Creamery, firsts (91 score)............. @25% 
Centralized (90 score)...........sese00. @25 


EGGS. 
(Mixed Colors.) 





Special packs or hennery selections. ....2544@30 

BEAMGRTGS 2. ccccccccccccsccccvecsecscoes 24 @25 

REARS! PETES @22% 
LIVE POULTRY. 

Fowls, colored, via express.......-..++++ 17 @20 

BOE cvcccccesssese 12 @16 

Broilers, Rocks ....ccccccccccccssccecs @22 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box— 


Western, 60 to 65 Ibs. to dozen, Ib...16 21 
Western, 48 to 54 Ibs. to dozen, Ib...13 18 
Western, 43 to 47 Ibs. to dozen, lb...12 17 


Western, 36 to 42 lbs. to dozen, Ib...11 16 

Western, 30 to 35 lbs. to dozen, lb...10 @15 
Chickens, fresh: 

BEE vcckcdebbascceeescerseesce sees 19 @28 
Chickens—frozen—12 to box— 

Western, 66 Ibs. Up.........cccccseee 23 @27 

Western, 60 to 65 Ibs. to dozen, lb...28 @27 

Western, 55 to 59 Ibs. to dozen, 1b...22 @26 

Western, 48 to 54 lbs. to dozen, Ib...22 @25 
Ducks— 

a a) See eee ee 17 @17% 
Squabs— 

GenGed, BOP Dic ccccccccccccvceccccce 23 @30 
Turkeys, frozen: 

ME DD cccetintcrcedscewereeseces 20 @32 

BOERNE WOE cccdcececicecseccsesesvne 19 @24 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Francis- 
co, week ended Sept. 13, 1934: 





Sept. 8 10 1 2 28 

Cc tease neewes 4 25 25 244, 24% 24 
. eer % 24% 25 24% 25 24% 
RA eee 27°28 HB: 25H“ 
BOs seccees 6% 25% 26 25% 26 25% 

San. Fran. ...27 27 “Holiday 27 27 27 
Wholesale prices carlots—fresh centralized but- 


ter—90 score at Chicago: 
25 243%, 24%, 24% 
butter by cities (tubs): 


24% 
Receipts of 


This Last Last —Since Jan. 1.— 
week. week. year. 1934. 1933. 
45,431 58,071 2,337,350 2,582,020 





o 


Chicago. 4 
| & 





2,691,910 2,953,342 











Boston . 18,977 960,179 957,596 

Phila. .. 19,186 913,512 958,828 

Total 123,845 136,845 152,138 6,902,951 7,451,786 
Cold stcrage movement (lbs.): 

Same 

In Out On hand week day 

Sept.13. Sept.13. Sept.14. last year. 

( cate ago ...37 33,772,493 49,726,445 

, Sree 10,100,337 20,782,912 

ae aoe 5,085,614 7,674,117 

Phila. 4,401,217 4,711,658 

Total . 614,022 343,234 53,359,661 82,895,132 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
a 1934, to June, 1935, 





TRINTG  ccancctcdcsiccascocescse @$24.00 
ond sulphate, double bags, 
per 100 lbs. f.a.s. New York. =r. 
Blood = 16% per unit........ 3.00 
scrap, dried, 11% ammonia, 
10% B. P. L., f.o.b. fish factory. 2.60 & 10¢ 
Fish mval, ae. 114% ammonia, 
10% B. i, a @35.00 
Fish scrap, _aciauiated, 6% amumio- 
3 a 2 A. 7 by —* 2.00 & 50c 
rate, per n 
Sept. to oe 1935. "ause.. @ 23.50 
SE FPO BEG cccccvcccccccsccoce @ 24.80 
in 100-lb. po ala eaten saat lanan a ehia eit @ 25.50 
spews, ground, ba ammonia, 
c ee RS eae 2.75 & 10¢ 
Tankage. RRR "@10% ammo- 
wie, 156% B. P. Ts. WER. 0c sc ccces 2.35 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 eo 
50 bags, per ton, f @24.00 
Bone meal, raw, % 
per ton, c.i.f.. covccceseoece @ 26.0 
Superphosphate, buik, | f.0.b. " Balti- 
more, per ton, 16% flat arene Seen @ 8.50 
Potash Salt. 
Manure salt, 30% — ws ton. 12.90 
Kalnit, 14% ef eee 8.50 
Muriate, in bulk, per tom, 40c unit K?0 
Sulphate in bags, P Wiissccsckacs 
Shipment Sept., 1934, to April, 1935, 
Less 6% Discount. 
Dry Rendered Tankage. 
50% unground ......cccscccccesecs @ 5% 
NE SE. éidivawiewcvewusse.ueeces @ .60 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs., 


I MN S00 hs tua-sae dete queaae 75.00@ 85.00 
Flat shin bones, avg. 40 to 45 lbs., 

WOE TES POS. oc cccccscccccccecee @ 65.00 
Black or striped hoofs, per ton...... 45.00@ 50.0 
ee GE, Bi ccccnsscasetaes 100.00 
Thigh | now avg. 85 to 90 lbs., per 

BE EEE, conewsesencanseeereraene @ 70.0 
reenayg pon OP lacs ccccaves 75.00@200.0 


he 


NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Sept. 15, 1934, with comparisons: 









Week Cor. 

ended Prev. week, 

West. drsd. meats: Sept. 15. week. 1933. 
Steers, carcasses. . 9,025 7,325 9,469 
Cows, carcasses 1,386 1,061 606 
Bulls, carcasses... 285 158 361 
Veals, carcasses. . 11,211 9,908 10,718 
Lambs, carcasses 5 34,267 30,069 
Mutton, carcasses. 3 1,687 2,436 
Beef cuts, Ibs.... 2,05 479,180 1,040,255 
Pork cuts, Ibs....1, 625, 621 1,084,133 1,583,780 


Tocal slaughters: 


Re ee 10,543 10,416 9,367 

| eee 13,153 17,404 15,187 

Slo re ce 33,669 29,179 45,826 

WE Sinie civicevise wis 64,346 62,253 76,228 
~~ ~4fe -- 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Sept. 15, 1934: 





Week Cor. 
ended Prev. week, 
West. drsd. meats: Sept. 15. week. 1933. 
Steers, carcasses ...... 2,360 1,955 3,405 
Cows, carcasses ...... 1,670 1,035 O41 
Bulls, carcasses ...... 727 365 258 
Lamb, carcasses ...... 1,522 1,356 1,471 
Veal, carcasses ...... 13,054 11,980 13,917 
Mutton, carcasses .... 813 520 887 
Kec anecies 440,608 389,546 344,368 
Local slaughters: 
PS er 3,296 3,123 1,88 
ee CF: 3,358 3,703 _ 3,34 
RT Nccccin sic bees auee 10,423 51 18,892 
DD Sbccnce a wamunn eee 7,685 6,146 8,756 


er 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Sept. 15, 1934, 
with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Sept. 15. week. 1988. 
Steers, carcasses ...... 2,433 2,346 3,115 
Cows, carcasses ...... 2,163 1,756 aa 
Bulls, carcasses ...... 22 20 . 
Veals, carcasses ...... 470 694 
Lambs, carcasses .... 19,287 17,479 21,247 
Mutton, carcasses 466 a6 
TA Me caciccdccvens 209, 388 209,456 267,35 


The National Provisione 














.LS. 
RY. 


@$24.00 


@nom. 
@ 3.0 


2.60 & 10¢ 
@35.00 

2.00 & 50c 
@ 23.50 


68 
4 
s 


@24.90 
@ 26.00 
@ 8.50 


@ 12.90 
8.50 
O 

@ 35.0 
1935, 


@ dit, 


@ .60 
ORNS. 


75.00@ 85.00 


@ 65.0 
45.00@ 50.00 
@100.0 


@ 70.0 
75.00@200.00 


PLIES. 


sed meats 
ederal in- 
eek ended 
sons: 
Cor. 

v. week, 
k. 1933. 
325 9,469 


UPPLIES. 


sed meats 
-y and fed- 
‘ia for the 


rev. week, 
reek. 1933. 
1,955 3,405 

1,035 S41 
365 2 
1,356 1,471 

1,980 13,91 
86; 


20 y 
39,546 344,368 


3,123 1 
3,703 _3,3# 
1,851 18,89 
6,146 8 


LIES. 
ssed meats 
tL 15, 1934, 


on. 
Prev. wee 
veek. 1983. 
2,346 3,15 
1,756 1,08 
2° 
694 
17,479 21,24 
466 (MB 
09,456 267,35 


rovisione 





Greater grease- 
repelling qualities sha 








e The grease-resisting Kleen Kup is an entirely new 
type of paper package. It is the result of many years of 
experiment to produce a package suitable for such products 
as Lard, Butter, Peanut Butter, Shortenings, and Meat Prod- 
ucts of a greasy nature. 


e Send for samples. Test them. Notice how superior 


they are to ordinary paraffined packages. 








The Package That 
Sells Its Contents 


* 
onoCervice 


Week ending September 22, 1934 








Appeal to the eye—and you 
appeal to the pocketbook! 


Use 
mf bh C L O TH S 


Good appearance counts! Beef that looks 
smooth and white brings better prices. 


Accept the verdict of hundreds of packers 
who agree that BEMIS Beef Bleaching cloths are 
efficient and more economical because— 


The initial cost is low. 
They’re made from specially selected 
absorbent material. 

They can be used over and over again.. 
They fit well because they are specially 
designed and cut to the proper size. 
The raw edges are double-hemmed to 

prevent ravelling. 


Send for FREE SAMPLE. Indicate quantity 
on which you would like prices quoted. 


203 


BEMIS BRO. BAG CO. 


420 POPLAR STREET . . : ST. LOUIS, MO. 


Oklahoma City 
New York St. Louis Louisville Houston Salt Lake City 
Chicago Boston New Orleans Denver Norfolk 
Brooklyn San Francisco Kansas City Memphis Wichita 
Detroit Buffalo Seattle Omaha Peoria 
Los Angeles Minneapolis Indianapolis Winnipeg Salina, Kans. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


insertion. 


Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Position Wanted 


Equip. Wanted &forSale 





Expert Refinery and Tank Man 


wants position. Lard rendering and re- 


fining; export prime steam lard; cotton- 
seed oil refining and deodorizing; edible 
tallow deodorizing; shortening; inedible | 
tallow; grease; bones; fertilizer; digester | 
tankage; meat scraps. Married. Good | 
references. Strictly temperate. W-679, 


THE NATIONAL ae 
Madison Ave., New York, 


Expert Scsanmeniiaes 


Are you interested in putting your sausage de- 
partment on profit-making basis? My 20 years’ 
experience making quality sausage, with and with- 
out color; also curing hams and bacon have fitted 
me to run this department profitably. Young, ener- 
getic, steady, married man with family. W-681, 
The National Provisioner, 407 S. Dearborn St., 
Chicago. 


300 








Beef Canning 


Expert advice on canning beef and 
other meat products, to avoid trouble in 
processing, shipping or holding. Don’t 
go into this without such knowledge, or 
it will cost you money. W-643, The Na- 
tional Provisioner, 407 S. Dearborn St., 
Chicago, II. 


All-Around Sausagemaker 


Sausagemaker, German, with 25 years’ 
experience handling all kinds of sausage 
under guarantee, also chicken, veal, and 
beef loaf, wishes connection with small 
concern preferably in Western states. 
Write John Grosse c-o Wallace Meat Co., 
Wallace, Idaho. 








Casing Foreman 


Wanted, position as casing foreman 
or casing salesman. I have had 14 
years’ excellent experience. W-677, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Branch House, Route Salesman 


Are you in need of the services of branch house 
and car route salesman with clear record? I have 
had six years’ branch house and eight years car 
route work, as salesman, district manager and 
car route sales manager. Now managing branch 
house. Will go where opportunity warrants. 
W-675, The National Provisioner, 300 Madison 
Ave., New York City. 





Experienced Sausage Foreman 


Young man with wide experience manufacturing 
fancy and standard sausage products desires posi- 
tion as sausage foreman. Can keep costs and 
produce high quality products at lowest costs. 
Knowledge of latest time-and-labor saving cures 
and methods. Sausage foreman at present posi- 
tion four years. Good reason for leaving. Best 
references. Married. W-682, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ml. 


Dry Rendering Tanks 


Wanted, horizontal dry render- 
ing tanks, any size. Advise loca- 
tion and details. W-673, THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 








Miscellaneous 





Casing Business Available 


Wanted, casing or packinghouse exec- 
utive to buy good, going business. Must 
have $10,000 to pay down. Owner 
wishes to retire. FS-664, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Wanted Hog Bungs 


Highest prices paid for skip and 
small prime hog bungs; or export and 
large prime hog bung ends. Also buy- 
ers of hog casings. Write to Oversea 
Casing Co., 200 Twenty-first Ave., 
Seattle, Wash. 








Plants for Sale 


Sausage Factory 





For sale, 42 per cent interest in grow- 
ing business in Detroit, Mich. Plant now 
producing 12,000 to 15,000 lbs. weekly. 


Excellent chance for good sausagemaker. 
Reasonable price to _ reliable person. 
FS-630, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Plant for Lease or Trade 


Small plant for lease or trade. Great 
opportunity for anyone knowing meat 
business. Plant near stock yards and 
city of over 100,000 population. On ac- 
count of other business and death of 
partner, best offer takes it. Send 25c in 
stamps for blue prints and description. 
Evansville Lumber Co., Evansville, Ind. 


Used Sausage Machinery 


For sale: No. 48 cutter and motor; No. 4 
cutter with tight-and-loose pulleys; No. 38 cutter 
and motor; No. 32 cutter and motor; No. 32 cutter 
with motor and grinder, one unit No. 27 cutter and 
motor; No. 27 cutter with motor and grinder, one 
unit; 400-lb. stuffer; 1,000-Ilb. mixer; 700-lb. mixer. 
Thoroughly overhauled; perfect condition. FS-676, 

e National Provisioner, 407 S. Dearborn S&t., 
Chicago. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 








Rendering Equipment 


For sale, 10 Rotary Steam Tube Dryers, 6’x30/ 
long, each with 37—4” tubes. Complete Hydro- 
enated Oil Plant. Send for circulars listing 
rinders, Melters, Lard Rolls, Filter Presses, Cook- 
ers, Cutters, Meat Mixers, Hammer Mills, Disinte- 
grators, Kettles, etc. What idle machinery have 
you for sale? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 





Used Equipment For Sale 


“Buffalo,” No. 32B silent cutter, motor 
drive 

“Buffalo,” No. 27 silent cutter, belt 
drive 

100-lb. “Boss” mixer, motor drive 


No. 2 “Boss” mixer, belt drive 

150-lb. stuffer 

No. 156 Enterprise grinder, motor drive 
No. 66B, “Buffalo” grinder, belt drive 
Champion Type K air compressor 
35-lb. ram-type stuffer, motor drive 
150-gal. jacketed, agitated lard melter 
—— lard cooling tank with brine 
cous 

50-gal. jacketed steel kettle. 


Write for full information and our low 
prices. Loeb Equipment Supply Company, 
618 W. Lake St., Chicago, II. 


i 








Utica, N. Y. 


Manufacturers of 


HAMS 
BACON 
FRANKFURTS 








C. A. Durr Packing Co., Inc. 





Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON 


DELAWARE 














SAUSAGES 
QUALITY PorkProducts ThatSATISFY 














Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8S. GOVERNMENT INSPECTION 


ALLENTOWN, PA. 
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JOHN MORRELL © Co. 


“Since 1827” 
Ottumwa, Iowa 


Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


General Offices 
OTTUMWA, IOWA 


Hams, Bacon 


Lard, Sausage 
Canned Foods 


Beef, Pork 
Veal, Mutton 
Mince Meat 
























































Philadelphia Scrapple a Specialty a 
e ms 
q John J. Felin & Co., Inc. | 1 
1142-60 Germantown Ave., Philadelphia, Pa. re 
New York Branch: 407-409 West 13th Street Delicatessen 
P d e The 
aragatse  Theurer-Norton Provision 
Brand ieee 
Hams Bacon Lard CLEVELAND PACKERS onto 
Liberty Partridge 
Bell Brand PORK PRODUCTS—SINCE 1876 
Hams—Bacon—Sausages—Lard—Scrapple The H. H. MEYER PACKING CO. 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. Cincinnati, Ohio 
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foods of Unmatched Quality 


Schenk Bros. 4 bs SS Managers 
PROs MEAT é¢ 
—< oy Se 
QUALITY Lens noms 


HAMS — BACON TASTIEST! 





x B Capital Brand H. dB h 
LARD — SAUSAGE ouah den Unnat=—Giay aoe cage a teoe 
SOUTHERN ROSE SHORTENING The Columbus Packing Co. 
The Wm. Sehlude rberg-T. J. Kurdle Co. a a See 
Columbus, Ohio 
Meat Packers Baltimore, Md. New York Representative: M. C. Brand, 410 W. 14th st. 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepare 
tion of this index. 










Page 56 The National Provisioner 


11 











—+ 


—> <)> 


the prepare 


ovisioner 














St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild’ 
New York Office—259 W. 14th St. 


REPRESENTATIVES 
D. A. Bell, Boston, Mass. 


{ Washington, D. C. 
M. Weinstein Co., Philadeiphia, Pa, #- D- Amiss 


) Baltimore, Md. 





THE E.. KAHN’S SONS Co. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 


HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


NEW YORK <1 Pegg BOSTON 
H. L. Woodruff w.c. F B. L. Wright P. G. Gray Co, 
259 W. 14th St. 38 N. Bh Baeag Av. 631 Penn.Av.,N.W. 148 State St. 




















The 
RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, lowa 





Hunter Packing Company 


East St. Louis, Illinois 






Straight and Mixed Cars 


of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 
































HORMEL 


ol oje} ome tele) s) 








Main Office and Packing Plant 


Austin, Minnesota 





























KINGAN’S 


“Reliable” Brand 
HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS— POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides—Hair—Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 
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JACOB DOLD PACKING Co. 
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S/F Peacock Bran 


PACKINGHOUSE SPECIALTIES 





QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


¢ 
¥ \ m 
Sls Wd. Stange Co. 


CHICAGO 



































PISTACHIOS 


will render your products more attractive and delicious 
—write for our samples and new low prices. 


AMERICAN PISTACHIO CORPORATION 


America’s Oldest Importers of Pistachio Nuts 
111 READE ST. NEW YORK, N. Y. 





Resistered $6 Sayin Green Brand’? USF. 
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PATIENT |... 


Sewed Casings | #0 
Manufactured Under Sol May Methods Rounds 


by the Pioneers Stediers 








of Sewed Sausage Casings 


PATENT Casing Company 


617-23 West 24th Place Chicago, Illinois 














THE CUDAHY PACKING Co. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 














WESTON TRUCKING & FORWARDING CO., Inc, 


Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 


Refrigerated Service 
15-19 Brook St. Jersey City, N. J. 

















HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street Chicago 


























UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 























Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
e 
Selected Beef and Sheep Casings 
43rd & 44th Streets Telephone 
First Ave. and East River NEW YORK CIT Y Murray Hill 4—2900 
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CANNING EQUIPMENT 


No. 635 
Improved 
ANCO ROTARY 


MEAT CUTTER 


is the standard Cutter used by all 
prominent packers, canners and 
numerous Government Relief Com- 





















































1icago missions. It is made with either 
=a 11, 15, 17, or 21 knives to cut meat 
—— into strips of desired width for can- 
bg ning. 
a . Heavy cast-iron frame, high-grade 
= steel knives, simple knife adjustment, 
Tex-rope drive with tension adjust- 
ment, and complete set of guards 
make this improved Anco Cutter 
the most complete and efficient on 
the market. = 
THE ALLBRIGHT-NELL CO. 
— rasern opce 39323 Se Western Boulevard, wyescen oye 4 
— ‘ ‘New York. NY Chicago, ull. San ‘Francisco, Callt. 
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SHOW OFF YOUR MEATS WITH ATLA 


Swift's Atlas Gelatin was perfect 
for just one purpose..... making jellied meat 


It is: — CLEAR. . . Allowing the meats to show off 
to real advantage. 


TASTELESS . . . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 


We believe that more Atlas Gelatin is used for jell 
meats than any other brand. 


Atlas meets in purity all government requirement ; 
and state or federal pure food regulations. 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as to results 
and economy—you may return it to us at our expense.” - 








